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CHRISTMA

Soup Course
Vegetable Broth

Or
Turkey Broth

Served with a warm crusty roll
Starter Course

Pan Fried Shetland Scallops & crispy Tempura Langoustines
with Asian slaw & a chilli & balsamic glaze

Duo of Duck spring roll & Pulled Pork Yorkshire Pudding with
' plum, sesame & BBQ glaze
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Vgggie options available on request)
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Main Course

Duo of Roast Turkey & Roast Silverside of Beef with all of the
traditional trimmings

Poached Lemon Sole with pan fried scallops, chive beurre
blanc

Duo of Honey Roast Duck Breast & Loin of Venison with a
dauphinoise potato, Haggis & a butternut puree

Vegén.WeIIington with a red pepper coulis & crispy new
: potatoes
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CHRISTMA

Dessert

Traditional Christmas Pudding with a brandy butter sauce &
Bicocchis Original Ice Cream

Raspberry Mallow & White Chocolate Ganache Cheesecake
with Bicocchis Mallow Ice Cream

Trio of Dessert — Baileys Tiramisu, Trifle Cheesecake & a
Lemon Meringue Tart




