In Allermuir Restaurant
(Monday to Saturday 1st to 23rd December)
Enjoy a complimentary glass of sparkling wine
or soft drink on amival

MENU

Freshly Prepared Forest Mushroom and tarragon soup

Quenelle of chicken liver and cognac parfait with,
homemade chutney and a roasted onion Bread

Fantail of chilled Melon (V)
accompanied with a fresh fruits and passion fruit coulis

Roast Lothian turkey
served with a shallot and apricot stuffing, kilted
chipolatas, rich pan gravy and cranberry sauce.

Grilled Salmaon fillet
nestled on a spinach and vermouth cream sauce

Vegetable Moussaka (V)
glazed with Scottish cheddar
(Al mains served with Chef's selection of seasonal vegetables)

Individual Trio of chocolate Mousse
Individual Bramley and Cinnamaon Pie
and Créme Anglaise
Traditional Christmas pudding and Brandy butter sauce

Coffee and mints

£ 17.95 per person
(includes vat @ 20%)
Sorry we cannot guarantee our menu to be nut free




