£110 per person
£35 kids

CANAPES
Winter Truffle & Pea Tartlet
Wild Mushroom Gougere

AMUSE
Goat Cheese & Cranberry Tartlet

STARTERS

Roasted Squash Velouté (vg)
Toasted Seeds, Sourdough

Salt Baked Beet Carpaccio (vg)
Orange Gel, Greci Capersl

Aperol & Cinamon Smoked Salmon
Pickled Mooli, Stem Ginger Créme Fraiche

Confit Game Terrine
Roast Cranberry Chutney, Pumpernickel Toasts

MAINS

Prosciutto Wrapped Turkey Roulade
Cranberry é‘Pﬂm/ey Stuffing, Chipolatas, Thyme Jus

Baked Monk Fish Wrapped in Parma Ham
Lobster croquette, wilted spinach ¢& Shellfish Bisque

Braised Pumpkin & Kale & Vegan Feta Wellington (vg)
Maple Roasted Fennel, Pumkin puree, tenderstem

Roast Angus Beef Sirloin (v)
Roasted Beef, Roast Potatoes, Creamed Sprouts,
Maple Glazed Parsnips & Carrots, gravy

DESSERTS

Chocolate Truffle Tart (vg)
Toffee Popcorn & Cranberry Crumb, Cherry Sorbet

Poached Pear Trifle
Brandy Anglaise

Christmas Pudding

Brandy cream, red currants

Scottish cheese selection (v)
Mull of Kintyre, blue murder & clava, charcoal biscuits,
apple chutney, celery & grapes

ARTA



