Sy MENU

STARTER
Roasted Parsnip & Apple Soup
Blue Cheese Croquettes, Parsnip Crisps with Sourdough &
Whipped Butter

Smoked Ham Hough Terrine
Piccalilli, Toasted Sourdough & Quails eggs

Potted Shrimp
Homemade Oatcakes & Raddish Salad

Whipped Goats Cheese, Pear & Hazelnut Salad.

INTERMEDIATE
Blood Orange Sorbet

MAIN COURSE
Traditional Roast Turkey
with all the Trimmings.

Fillet Of Beef
Dauphinoise potatoes, Pan fried Wild mushrooms, Roasted
Carrot, green beans wrapped in Smoked Bacon, Charred Shallot
& Red Wine Jus

Oven Baked Cod
Chorizo &Butter Bean Broth, Spinach, Garlic Aioli

Winer Squash, Basil & Chilli Tart, Warm Potato & Feta Salad
DESSERT
Christmas pudding
Brandy Sauce & Blackberry Compote

Clementine Posset
White Chocolate tuille & Clotted cream ice Cream

Apple & Walnut Cake
Spiced Rum Custard

Selection Of Scottish Cheeses, Frozen grapes, Celery, chutney &
Homemade Oatcakes.

Christmas ', .,

Day Lunch .-

Experience a truly magical Christmas Day in
the heart of the Scottish Borders.

Begin your celebration with a sparkling glass of
prosecco on arrival, setting the tone for a day of
warmth and indulgence.

Our talented chef and their team will present a
sublime four-course traditional Christmas
lunch, complete with all the festive trimmings.

T'o round off your dining experience, enjoy
freshly brewed tea or coffee served with
delicious mince pies, the perfect festive finale.




