
MAINS 



ROAST TURKEY (GF)
PIGS IN BLANKETS, GOOSE FAT ROAST POTATOES, HONEY GLAZED CARROTS & PARSNIPS, BRUSSEL SPROUTS



HAUNCH OF VENISON STEW WITH MUSHROOMS & SILVERSKIN ONIONS 

SERVED WITH CREAMED HORSERADISH MASH & SEASONAL VEGETABLES 



PAN-FRIED SCOTTISH SALMON ON A BED OF BUTTERED SPINACH (GF)

SERVED WITH A CHIVE HOLLANDAISE & ROASTED NEW POTATOES 



ROAST STRIPLOIN OF BEEF (GF)

 GOOSE FAT ROAST POTATOES, HONEY GLAZED CARROTS & PARSNIPS, BRUSSEL SPROUTS



BUTTERNUT SQUASH  WELLINGTON  (V)

 ROASTED NEW POTATOES, HONEY GLAZED CARROTS & PARSNIPS, BRUSSEL SPROUTS



CHILDREN'S PORTIONS AVAILABLE

DESSERTS 



HOMEMADE CHRISTMAS PUDDING 
SERVED WITH BRANDY CREAM SAUCE GARNISHED WITH FRESH REDCURRANTS



CLASSIC SCOTTISH CHEESEBOARD (GF)

 SERVED WITH ROUGH OATCAKES, MIXED CHUTNEYS, CELERY & APPLE 



RASPBERRY AND BLACKCURRANT SORBET (GF)

SERVED WITH FRESH REDCURRANTS



STICKY TOFFEE PUDDING 

SERVED WITH ICE CREAM OR CUSTARD 



CHOCOLATE ORANGE  TORTE (V) 

SERVED WITH CHOCOLATE ICE CREAM & CARAMELISED ORANGE SEGMENTS 

FESTIVE MENU
STARTERS 



PRAWN & SMOKED SALMON COCKTAIL (GF)

SERVED ON A BED OF CRISP LETTUCE TOPPED WITH LASHINGS OF HOMEMADE MARIE ROSE SAUCE SPRINKLED WITH
PAPRIKA

 
ROASTED RED PEPPER & TOMATO SOUP (V) (GF)

SERVED WITH FRESH CRUSTY BREAD 



CAMEMBERT FONDUE FOR 2 (V)

 SERVED WITH FRESH CRUSTY BREAD AND CRUDITES FOR DIPPING & SHARING 



GOATS CHEESE & BEETROOT TARTLET (V)

SERVED WITH SOFT HERB SALAD AND CARAMELIZED BABY BEETROOT 

COMPLIMENTARY TEA AND

GROUND FILTERED COFFEE

WITH A MINCE PIE 

V – Vegetarian; GF – Gluten Free on request

Food allergies and intolerances? Please speak to our staff about the ingredients when placing your order.

2 COURSE = £15.95
3 COURSE = £19.95



FESTIVE
 MENU



STARTERS



OAT CRUMBED HAGGIS CRESCENTS 
SERVED WITH SALAD AND A HONEY MUSTARD MAYO DIP, TOMATO AND ROASTED RED PEPPER



CHEF'S SOUP OF THE DAY (V, GF) 

SERVED WITH CRUSTY BREAD AND BUTTER



GARLIC BREAD (V, GF) 

PLAIN OR SMOTHERED WITH GRILLED MOZZARELLA CHEESE



CREAMY GARLIC MUSHROOMS (V, GF) 

RESTING ON TOASTED CIABATTA TOPPED WITH A BLUE CHEESE CRUMB



HOMEMADE CHICKEN LIVER PÂTÉ (GF) 
SERVED WITH OAT CAKES AND A DRESSED SALAD

MAINS



FRESHLY MADE SANDWICHES (LUNCH-TIMES ONLY 12-5) 
ALL SERVED WITH VEGETABLE CRISPS AND GARNISHED WITH SALAD:

SMOKED HAM AND WHOLEGRAIN MUSTARD / CORONATION CHICKEN / TUNA MAYONNAISE / CHICKEN TIKKA MAYONNAISE
/ CHEESE & RED ONION



FRESHLY BAKED POTATOES (GF) (LUNCH-TIMES ONLY 12-5)
 ALL SERVED WITH BUTTER, SALAD AND YOUR CHOICE OF FILLING (GF):

BAKED BEANS & MATURE CHEDDAR / CLASSIC CHEESE / TUNA MAYONNAISE



FISH AND CHIPS (GF) BEER BATTERED HADDOCK
 SERVED WITH TRIPLE COOKED CHIPS, MINTED MUSHY

PEAS, SALAD AND A LEMON WEDGE



BREADED WHOLE TAIL SCAMPI 
SERVED WITH TRIPLE COOKED CHIPS, SALAD AND A LEMON WEDGE




MACARONI CHEESE (GF)
 FRESHLY COOKED MACARONI BOUND IN A CREAMY CHEESE SAUCE ACCOMPANIED WITH

GARLIC BREAD



STEAK AND ALE PIE 
SERVED WITH WINTER VEGETABLES, FLAKY PUFF PASTRY AND YOUR CHOICE OF SKIN ON FRIES OR

NEW BABY POTATOES



BURGERS (V)
 VEGETARIAN, BEEF BURGER (GF) OR BREADED CHICKEN BREAST ON A TOASTED BRIOCHE BUN

SERVED WITH SKIN ON FRIES AND A DRESSED SALAD 
TOPPINGS

MOZZARELLA, BBQ & CHEESE, CAJUN & MOZZARELLA



FILLET STEAK (GF)
 PRIME SCOTTISH FILLET SERVED WITH SKIN ON FRIES, GRILLED TOMATO, BUTTON MUSHROOMS AND

ONION RINGS
SAUCES

PINK PEPPERCORN, BLUE CHEESE DIANE OR GARLIC BUTTER

FESTIVE MENU

V – Vegetarian; GF – Gluten Free on request

Food allergies and intolerances? Please speak to our staff about the ingredients when placing your order.

A LA CARTE

£6.50

£4.50

£3.50/ £4.50

£6.50

£5.50

£6.95

£6.95

£10.95

£10.50



DESSERTS



CHOCOLATE BROWNIE (GF, V) 
WARM CHOCOLATE BROWNIE SERVED WITH ICE CREAM




HAMILTON’S FESTIVE CHEESECAKE 
SERVED WITH CHANTILLY CREAM AND WINTER BERRIES




HOMEMADE BANOFFEE PIE (V) 
BISCUIT CRUMB BASE TOPPED WITH BANANAS, TOFFEE SAUCE AND WHIPPED

CREAM



SELECTION OF ITALIAN ICE CREAMS OR SORBET (GF, V) 
SERVED WITH ROSSINI WAFER




HOMEMADE CRUMBLE OF THE DAY 
PLEASE ASK YOUR SERVER FOR TODAY’S SPECIAL

KIDS MENU





PIZZA
ITALIAN FLATBREAD TOPPED WITH CHEESE AND TOMATO SERVED WITH CHIPS




STEAK PIE
SERVED WITH CHIPS AND VEGETABLES



FISH GOUJONS

SERVED WITH CHIPS AND PEAS



CHICKEN NUGGETS

SERVED WITH CHIPS AND BEANS



MACARONI
SERVED WITH GARLIC BREAD AND PEAS

FESTIVE MENU
A LA CARTE

£6.50

£6.20

£5.90

£5.50

£6.50

£6.50

ALL KIDS MEALS INCLUDE A FREE

SOFT DRINK 

AND AN ICE CREAM CONE WITH

MARSHMALLOWS.

V – Vegetarian; GF – Gluten Free on request

Food allergies and intolerances? Please speak to our staff about the ingredients when placing your order.


