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TO START

Chef's homemade Cock-A-Leekie soup, fresh crusty bread and butter (GFO)
Haggis bon bons, creamy whisky dipping sauce
Pan seared scallops, black pudding, crispy Pancetta with a pea purée

Vegan pigs in maple parsnip blankets (GF, VG)
MAIN COURSE

Roast sirloin of Derbyshire Beef, creamy horseradish sauce, homemade Yorkshire pudding,
crispy roast potatoes , winter vegetables (GFO)

Salmon en Crolte, Champagne butter sauce, crispy roast potatoes, buttered greens
Chicken Balmoral, brandy peppercorn sauce, crispy roast potatoes, winter vegetables

Beetroot Wellington, vegan peppercorn sauce, crispy roast potatoes, winter vegetables (VG)

DESSERT
Winter berry stack, whipped cream, homemade shortbread (VGO)
Classic Belgian chocolate profiteroles, white chocolate sprinkles

Orange & Passionfruit cheesecake, vanilla ice cream (GF, VGO)

_*_ £36 PER PERSON %

CHILDRENS MENU AVAILABLE ON REQUEST
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