
On the table

O p e n  a l l  y e a r  r o u n d

	 Chicken Liver Par fait 			    	

	                Spiced Pear Chutney & Brioche

 	Prawn Cocktail 			    	

	                Brown Bread & Butter

  	Wood Roasted Cauliflower 			    	

	                Black Truffle, Pesto & Pickled Sea Lettuce   

	   Traditional Wood-roasted Bronze turkey,  
				    Sage & Apricot Stuffing, Pigs In Blankets

	   Roasted Sirloin of Highland Beef  
				    Yorkshire Pudding, Horseradish Cream

	   Winter Squash  
				    Whipped Crowdie, Peanut, Crispy Sage, Roscoff Onions

		  Clootie Dumpling  
			   Armagnac Custard

		  Fife Arms Clementine Trifle 
			   Tonka Bean, Fife Arms Whisky, Almond

Roast Carrots and Parsnips

Duck Fat Tatties

Creamed Mash

Sprouts, Chestnuts & Bacon 

f e s t i v e  o ff e r i n g s
f e s t i v e  o ff e r i n g s

C h r i s t m a s
Fa r e

Adult ’s  Menu

£100 per  guest




