
 

STARTERS
HONEY ROAST PARSNIP SOUP £4.95 
Hot Crusty Bread, Butter (ve,gf*)

BREADED BRIE £7.50 
Redcurrant & Cranberry Sauce, Citrus & Ginger Dressed Leaves

CHICKEN LIVER PATE £7.50 
Caramelised Red Onion Chutney, Oatcakes (gf*)

PARMESAN & HERB CHICKEN STRIPS £7.95 
Ranch Dip

GOAT’S CHEESE CROQUETTES £7.50 
Gingernut Crumb, Squash Puree, Hot Honey (v)

CLASSIC PRAWN COCKTAIL £7.50 
Marie Rose Sauce, Lettuce, Lemon, Malted Brown Bread (gf*)

BANG BANG CAULIFLOWER £7.50 
Crunchy Spice Coated Cauliflower, Sriracha (ve,gf*)

HAGGIS BON BONS £7.95 
Creamy Mashed Potato, Peppercorn Sauce

TRUFFLED MUSHROOM TOAST £7.50 
Truffle Infused Cream Sautéed Mushrooms, Toasted Brioche

Festive Set 
Menu
Starters 

HONEY ROAST PARSNIP SOUP 
Hot Crusty Bread, Butter (ve,gf*)

BREADED BRIE 
Redcurrant & Cranberry Sauce, Citrus & Ginger Dressed Leaves

CLASSIC PRAWN COCKTAIL 
Marie Rose Sauce, Lettuce, Lemon, Malted Brown Bread (gf*)

CHICKEN LIVER PARFAIT 
Caramelised Red Onion Chutney, Oatcakes (gf*)

Mains
TURKEY WITH ALL OF THE TRIMMINGS 

Pork & Cranberry Stuffing, Pigs in Blankets, Maple Roast Carrots & Parsnips,  
Buttered Brussels Sprouts, Roast Potatoes, Rich Gravy (gf*)

PLANT BASED CHRISTMAS ROAST 
Rosemary & Thyme Roasted Squash, Mushroom & Tarragon Stuffing, Roast Potatoes,  

Sautéed Sprouts, Cranberry Sauce, Rich Vegetable Gravy (v, ve, gf)

FESTIVE BURGER 
Chargrilled Homemade Burger, Cranberry Stuffing, Bacon Jam, Pig in Blanket,  

Melted Brie, Toasted Brioche Bun, Sage & Onion Fries, Gravy (gf*)

MUSHROOM & CAULIFLOWER GOJUCHANG CURRY 
Gojuchang infused Coconut & Lime Sauce, Sticky Rice, Spring Onion (v, gf, ve*)

Desserts
CHRISTMAS PUDDING 

Brandy Butter Sauce, Luxury Vanilla Ice Cream

ICE CREAM 
Two Scoops Luxury Ice Cream. Choose from Vanilla, Chocolate, Strawberry  

or DF Vanilla (v, ve*, gf)

BERRY & BROWN BUTTER CRUMBLE 
Bramble & Raspberry Crumble, Luxury Vanilla Ice Cream

GF  - Gluten Free   |    * - Alternative Available
VE - Vegan   |   V - Vegetarian    

Please let us know about any allergies or intolerances that you may have.

MAINS
TURKEY WITH ALL OF THE TRIMMINGS £17.95 
Pork & Cranberry Stuffing, Pigs in Blankets, Maple Roast Carrots & Parsnips,  
Buttered Brussels Sprouts, Roast Potatoes, Rich Gravy (gf*)

PLANT BASED CHRISTMAS ROAST £15.95 
Rosemary & Thyme Roasted Squash, Mushroom & Tarragon Stuffing, Roast Potatoes,  
Sautéed Sprouts, Cranberry Sauce, Rich Vegetable Gravy (v, ve, gf)

PAN ROASTED SEA BASS £17.95 
Leek & Fennel Cream Sauce, Citrus Crushed New Potatoes, Broccoli (gf)

ISLE OF MULL CHEDDAR MACARONI CHEESE £11.95 
Scottish Mature Cheddar Sauce, Garlic Bread

SMOKEY HARISSA CHICKEN SKEWER  £16.50 
Harissa Marinated Breast of Chicken, Whipped Feta, Red Cabbage, Pomegranate  
Seeds, Lemon & Garlic Roast Potatoes (gf)

MUSHROOM & CAULIFLOWER GOJUCHANG CURRY £13.95 
Gojuchang infused Coconut & Lime Sauce, Sticky Rice, Spring Onion (v, gf, ve*)

PORK & CARAMELISED APPLE MEATBALLS £15.95 
Stornoway Black Pudding Mashed Potato, Arran Mustard Cream, Maple Roast Carrots

CAJUN CHICKEN PASTA £16.95 
Cajun Infused Cream Sauce, Roasted Chicken Breast, Sautéed Peppers & Onions,  
Penne Pasta

GRILL
8oz RIBEYE STEAK £26.95 
60 Day Himalayan Salt Dry Aged Beef, Cooked to your liking, Roasted Vine  
Tomatoes, Sautéed Mushrooms, Skin on Chips ( GF)

STEAK FRITES £16.95 
6oz Sliced Flat Iron Steak, Cooked Medium/Rare, Fries, Peppercorn Sauce

BURGERS
FESTIVE BURGER £13.95 
Chargrilled Homemade Burger, Cranberry Stuffing, Bacon Jam, Pig in Blanket,  
Melted Brie, Toasted Brioche Bun, Sage & Onion Fries, Gravy (gf*)

BOURBON CHICKEN BURGER £13.50 
Panko Breaded Chicken, Bourbon BBQ Glaze, American Cheese, Red Onion, Lettuce,  
Toasted Seeded Brioche, Fries

MOVING MOUNTAINS BURGER £15.50 
Plant Based Burger, Roast Onions, Smoked Garlic Aioli, Tomato, Lettuce, Toasted  
Seeded Brioche, Fries 

SIDES

DESSERTS
CHRISTMAS PUDDING  £7.95 
Brandy Butter Sauce, Luxury Vanilla Ice Cream  

BERRY & BROWN BUTTER CRUMBLE £7.95 
Bramble & Raspberry Crumble, Luxury Vanilla Ice Cream 

CHOCOLATE ORANGE SUNDAE £8.50 
Chocolate Orange Ice Cream, Vanilla Ice Cream, Chocolate Infused  
Chantilly Cream, Chocolate Orange Pieces, Chocolate Sauce  

PISTACHIO CHEESECAKE  £7.95 
Shortbread Base, Pistachio Crème Topping, Pistachio  
Ice cream, White Chocolate Sauce, Fresh Raspberries 

STICKY TOFFEE PUDDING  £7.50 
Warm Toffee Sauce, Luxury Vanilla Ice Cream  

SCOTTISH CHEESES  Blue Murder, Morangie, Brie, Mull Cheddar (v,gf*)    £9.50 
ICE CREAM  £5.95 
Two Scoops Luxury Ice Cream. Choose from Vanilla, Chocolate,  
Strawberry or DF Vanilla (v, ve*, gf)

TWO COURSES £17.95 
ADD A DESSERT £5.95

RUSTIC CHIPS (ve, gf)   £4.25 
TRUFFLE & PARMESAN CHIPS (gf) £5.95 
CAJUN CHIPS (ve,gf)  £4.95 
ONION RINGS (v, gf)  £3.95
 

WINTER VEGETABLES (ve,gf)  £3.50 
GARLIC BREAD (v,gf*)  £2.95 
GARLIC BREAD WITH CHEESE (v,gf*)  £3.50
MINI MAC & CHEESE (v)  £5.25
PIGS IN BLANKETS £4.95

SANDWICHES
FESTIVE WRAP  £10.95 
Grilled Chicken Breast, Bacon, Pork & Cranberry Stuffing, Melted Brie

TRIPLE STACKED CLUB  £10.95 
Grilled Chicken Breast, Smoked Bacon, Tomato, Lettuce, Mayonnaise, Toasted  
White Bread (gf*)

DECK THE HUMMUS  £9.95 
Herb Roasted Squash Hummus, Sauteed Onions & Peppers, Plant Based Garlic Mayo, 
Cranberry Sauce, Rocket, Gluten Free Bun (gf,v)

STEAK SANDWICH  £11.95 
Toasted Ciabatta, Sliced Steak, Sautéed Onions, Wholegrain Mustard Mayo, Rocket, 

BOARDING HOUSE FAVOURITES
FISH & CHIPS £15.95 
Lightly Battered Haddock, Garden Peas, Skin on Chips, Lemon (gf*)

STEAK & ALE PIE £16.95 
Braised Ayshire Beef, Puff Pastry, Maple Glazed Carrots, Winter Vegetables 
Choice of Mashed Potato, Baby Potatoes or Chips

CHICKEN BALMORAL £15.95 
Macsween’s Haggis Bon Bon, Roast Chicken Breast, Maple Roast Carrots,  
Mashed Potato, Winter Vegetables, Peppercorn Sauce (gf*)


