
STARTERS

Beetroot Pastrami—Dill Pickled Fennel Slaw, Mustard Crème Fraîche

or

Balmoral Smoked Salmon & Eyemouth Crab Salad—Avocado, Apple

or

Lady Llanover's Salt Duck—Duck Liver Parfait, Quince, Pistachio & Gingerbread 

   DESSERTS

Christmas Pudding—Brandy Sauce, Brandy Butter, Orange & Redcurrant Chantilly 

or

Mont Blanc—Black Currants, Crème Fraîche & Chestnut

or 

Mousse au Chocolat—Caramel, Madjool Dates

MAINS

Roast Turkey—Pigs in Blankets, Traditional Garnish

 or 

Brie, Cranberry & Caramelised Onion Pithivier—Roasted Vegetables

or 

 Pan Fried Halibut—Jerusalem Artichoke, Buttered Leeks, Hazelnut & Truffle Pesto 

Sélection de Fromage— Toasted Fruit Bread, Quince Jelly 
additional course £15.00

Tea, Coffee & Mince Pies 

For a full list of allergens please ask a team member. Please note that all prices are inclusive of VAT and a discretionary service charge of 12.5% will be 
added to your final bill.

CHRISTMAS DAY MENU 

Champagne and Canapes on arrival 

£195pp

AMUSE BOUCHE

Spiced lentil, Parsnip & Apple Veloutè



£125pp

STARTERS

Roast Tomato Soup — Crispy Croutons, Parmesan Cheese

or

Balmoral Smoked Salmon & King Prawn — Gem Lettuce & Marie Rose Sauce 

or

Honeydew, Charentais & Watermelon — Strawberry & Lime Syrup 

DESSERTS

Profiteroles — Vanilla Ice Cream, Chocolate Sauce

  or

Watermelon Skewers — Passion Fruit Bubbles

MAINS 

Roast Turkey —   Pigs in Blankets, Traditional Garnish

 or 

Roast Salmon Fillet  — Roasted Vegetables, Lemon Cream Sauce 

or 

 Penne Pasta — Broccoli, Bocconcini Mozzarella, Tomato Sauce  

For a full list of allergens please ask a team member. Please note that all prices are inclusive of VAT and a discretionary service charge of 12.5% will be 
added to your final bill.

CHILDRENS CHRISTMAS MENU

Mocktails on arrival 

AMUSE BOUCHE

Hummus & Crudites



Petit Fried Raviolo, Canarde 
Consommé

Sélection de Fromage
Artisan French Cheese, Oatcakes & Quince 

Hand Dived Scallops
Cauliflower Puree, Black Garlic, Lardons 

Fillet of Tweed Valley Beef Rossini 
Madeira Jus, Pomme Puree, Reblochon 

Amedei Chocolate Crémoux 
Bronte Pistachios, Macallan Ice Cream 

Champagne and Canapes on Arrival 

For a full list of allergens please ask a team member. Please note that all prices are 
inclusive of VAT and a discretionary service charge of 12.5% will be added to your final 

bill.

HOGMANAY MENU

£195pp

ehutchison
Highlight


