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A Glass of Prosecco on Arrival

3 Course Festive Lunch

£105 Per Adult (14yrs & Above)
£50 Per Child (5-13 yrs)

£25 per person deposit & must be paid in full by 3rd November 2025.




STARTER

WILD MUSHROOM & TARRAGON SOUP
shredded chicken | garlic & herb croutons

SEARED SCALLOPS
braised pork belly | golden raisin puree | pickled granny smith | roast chicken jus

CRAYFISH & PRAWN COCKTAIL
shredded iceberg | cocktail sauce | avocado

HONEY GLAZED CROTTIN OF GOAT’S CHEESE
candied walnut crumb | poached baby pear

MAIN

TRADITIONAL ROAST SCOTTISH TURKEY
cranberry stuffing | pigs ‘n’ blankets | roast potatoes | roast carrot & parsnip |
brussels sprouts | turkey gravy

ROAST SIRLOIN OF CAMPBELLS ‘GOLD’ BEEF
yorkshire pudding | roast potatoes | roast carrot & parsnip | brussels sprouts |
thyme & port wine jus

SEARED VENISON HAUNCH
venison cottage pie | rosti potato| braised red cabbage | pickled blackberry jus

SEARED HALIBUT
spring onion mash | spinach | mussel & noilly prat beurre blanc

DESSERT

NICKS TRADITIONAL CHRISTMAS PUDDING
brandy custard | brandy snap

THREE CHEESES IN GOOD NICK
peters yard crackers | quince Jelly

MINI PROFITEROLE TOWER
dark chocolate ganache | salted caramel sauce

CLEMENTINE CHEESECAKE
drambuie clementine segments | yogurt ice cream

PLUS

TEA & COFFEE
warm mince pies

All produce is prepared in an area where allergens are present. For those with allergies, intolerances, and special dietary requirements who
may wish to know about the ingredients used, please ask a member of the Management Team.



