
MAIN COURSE

FESTIVE ROAST DINNERSTARTERS

BREADED MOZZARELLA STICKS

BAKED MARKET FISH

NORTH SEA HADDOCK

CRISPY CHICKEN GOUJONS

SHREDDED CHILI BEEF

BRIE, CRANBERRY & CHESTNUT TART £20.00

£20.00

£18.00

£18.00

£18.00

£6.00

£24.00

Served with a Pinch of Side Salad

Choose from:
Roast Turkey Breast
Roast Ribeye of Beef
Roast Honey Glazed Ham

All Served with Baby Potatoes; Roast Potatoes;
Carrots; Turnip; Brussel Sprouts; Pigs-in-Blankets;
Skirlie; Rich Gravy & a Yorkshire Pudding.

3 MEAT OPTION                      +£10.00

Baked Fish, Fresh from the Market
Served with Crushed Chive New Potatoes, Mustard Sauce
& a Poached Egg

Our Delicious, Fresh, North Sea Haddock Deep Fried in
our Home-made Beer Batter. Served with Hand Cut Chips,
Garden Peas & Tartare Sauce

Hand Cut from the Finest Chicken Breast Fillet,
Coated in our Home-made Beer Batter & Cooked Twice,
for added crisp. Served with Skinny Fries, Coleslaw,
a Pinch of Side Salad, and Your Choice of Dip.

Hand Cut, Crispy Coated, Strips of Prime Scotch Beef
in a Sticky Chili Sauce. Served with Basmati Rice.

Served with a Side Salad, Coleslaw & Skinny Fries

CELERIAC & APPLE SOUP £7.00
With Truffled Creme Fraiche 
Served with a Crusty Bread Roll & Butter

BUFFALO CHICKEN TENDERS £8.00
Chicken Strips in a Spicy Breadcrumb Coating,
Smothered in Buffalo Sauce & Served with a
Blue Cheese Dipping Sauce

SAGE & ONION SCOTCH EGG £9.00
Served with a Cranberry Sauce & 
a Pinch of Side Salad

CULLEN SKINK £9.00
Served with a Crusty Bread Roll & Butter

SALMON GRAVADLAX £10.00
Served with Cucumber & Fennel Slaw, Orange Oil,
& Toasted Sourdough

PORK, BRIE & CRANBERRY 
PINWHEELS

£10.00

Served with Red Onion Marmalade & 
a Pinch of Side Salad

CAN BE GLUTEN FREE
CAN BE VEGAN

CAN BE GLUTEN FREE

CAN BE GLUTEN FREE
CAN BE DAIRY FREE

VEGETARIAN/VEGAN NUT ROAST DINNER £22.00
Served with Baby Potatoes; Roast Potatoes; Carrots;
Turnip; Brussel Sprouts; Green Beans; Skirlie; 
& Rich Gravy

EXTRA DIP AVAILABLE @ +£0.50 EACH

ADD SKINNY FRIES +£2.00
ADD CHUNKY CHIPS +£4.00

DESSERTS

CHRISTMAS PUDDING £8.00
Served with a Brandy Sauce & Vanilla Ice Cream

SPICED COCONUT CREME BRULEE £8.00
Served with Shortbread Fingers

APPLE & CLEMENTINE CRUMBLE £8.00
Served with Vanilla Custard

RASPBERRY & GIN CHEESECAKE £8.00
Served with Vegan Vanilla Ice Cream

CHEESE BOARD £10.00
An Individual Cheese Board
Selection of Cheeses, Crackers, Crisp Bread,
Chutney & Grapes

STICKY TOFFEE PUDDING £6.00
Served with Hot Toffee Sauce & Vanilla Ice Cream

CHEF’S BROWNIE £6.00
Served with Caramel Sauce & Vanilla Ice Cream

CAN BE GLUTEN FREE
CAN BE DAIRY FREE
CAN BE VEGAN

CAN BE GLUTEN FREE

CAN BE DAIRY FREE
CAN BE VEGAN

GLUTEN FREE; DAIRY FREE; VEGAN

RIZZA’S OF HUNTLY ICE CREAM £2.00
Individual 125ml Tub of Ice Cream
ASK STAFF FOR FLAVOUR CHOICES

PRE-ORDERS TO BE RECEIVED 
AT LEAST

48 HOURS IN ADVANCE

ALL BOOKINGS
£5.00 PER PERSON
BOOKING DEPOSIT


