


























	MONDAY 16TH NOVEMBER - WEDNESDAY 23RD DECEMBER
	STARTERS
	MAINS
	SCOTTISH SMOKED SALMON Capers, Shallots & Dill
	KING PRAWN CURRY Fragrant Rice, Fish Pakora & Sweetcorn

	CHICKEN LIVER PARFAIT Fig Chutney & Brioche
	GNOCCHI Goat’s Cheese, Butternut & Sage
	KING SCALLOP Jerusalem Artichoke Purée & Bacon Jam £5 Supplement
	FILLET 8 oz Add Blue Cheese | Peppercorn | Béarnaise £4 £10 Supplement

	SPICED ORANGE PANNA COTTA Gingerbread & Cinnamon
	ROASTED ROOT VEGETABLES Honey & Herb Glaze
	£6

	CREAMED SPINACH Mascarpone & Parmesan
	£7

	PIGS IN BLANKETS Honey Mustard
	£8

	CAULIFLOWER CHEESE Aged Cheddar
	£6.5

	ROAST POTATOES Garlic & Rosemary
	£6

	MAC & CHEESE Truffle & Smoked Cheddar
	£10

	FRENCH FRIES | CHUNKY CHIPS Add Truffle & Parmesan | Salt & Pepper £2
	£5.5

	TENDERSTEM BROCCOLI Garlic, Chilli & Soy
	£8

	FRIDAY 25TH DECEMBER | SERVED 12:00 - 17:30

	STARTERS
	MAINS
	WILD MUSHROOM VELOUTÉ Truffles & Sourdough Croutons
	TURKEY BREAST Traditional Trimmings & Cranberry
	SMOKED SALMON TARTAR Crispy Capers & Salmon Roe
	SEA BREAM Samphire, Caviar & Champagne Buer Blanc
	CHICKEN LIVER PARFAIT Quince Jam & Toasted Brioche
	SHALLOT TART TATIN Smoked Mozzarella & Toasted Pine Nuts
	LEEK & GRUYÈRE TARTLET Rocket & Red Onion Chutney
	FILLET OF BEEF AU POIVRE Brandy Peppercorn Sauce

	DESSERT
	Inclusive of Tea, Coffee & Petit Fours

	3 COURSES £120
	GET THE  PARTY STARTED
	PRIVATE DINING
	DAKOTA FIRST
	CHAMPAGNE ROOM

	DRINKS PACKAGES
	SILVER
	£15PP
	£20PP
	£40PP


	RELAX AND UNWIND IN STYLE
	HOGMANAY SLEEPOVER
	Available 31st December 2026
	From £325 for two guests.



	CONTACT US

