
                       CHRISTMAS FAYRE MENU 
              (AVAILABLE FROM 1ST TO 24TH DECEMBER ) 
 TWO COURSES                 £24.95    THREE COURSES    £29.95 
 
                KING PRAWN & AVOCADO COCKTAIL 
                        SERVED WITH BUTTERED BROWN BREAD 
 
                    TRADITIONAL TURKEY BROTH 
                             SERVED WITH BREAD & BUTTER 
              ********************************* 
      TRADITIONAL LOCAL TURKEY CHRISTMAS LUNCH  
                            & ALL THE TRIMMINGS 
 
      ABERDEEN ANGUS FESTIVE BEEF WELLINGTON (£5 supplement) 

    TOPPED WITH A CHESTNUT, MUSHROOM & ONION DUXELLE  
     SERVED WITH A SOUTHERN COMFORT & STILTON SAUCE. 
 
                 VEGETARIAN CHRISTMAS ROAST “V” 
                     A BEAUTIFUL HOMEMADE VEGGIE ROAST,  
          SERVED WITH ALL THE TRIMMINGS AND A VEGGIE GRAVY.           
                         
                          SALMON EN CROUTE 
LOCH DUART SALMON ON A BED OF SPINACH AND MUSHROOM  
& BAKED IN A PUFF PASTRY CASE, SERVED WITH A WATERCRESS SAUCE. 
 
ALL SERVED WITH ROASTED POTATOES, SEASONAL SPROUTS,  
    HONEY ROAST PARSNIPS & CARROTS, RED CABBAGE &  
                   HOMEMADE CRANBERRY SAUCE  
************************************************ 
 
TRADITIONAL CHRISTMAS PUDDING AND BRANDY CREAM 
 
 MINT AERO & SPICED VANILLA CHEESECAKE & CREAM 
 


