












































	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 & Apple £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 Bacon & Brie
	£10

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

	TENDERSTEM BROCCOLI Roasted Chestnut Purée
	£8


	CHRISTMAS DAY LUNCH MENU
	FRIDAY 25TH DECEMBER | SERVED 12:00 - 17:30
	STARTERS
	MAINS
	CHICKEN & DUCK TERRINE Spiced Plum, Orange & Lavosh
	TURKEY BREAST Traditional Trimmings & Cranberry
	CHARGRILLED PRAWNS Marie Rose, Lemon & Sourdough
	FILLET OF BEEF Dauphinoise, Squash Purèe & Bone Marrow Jus

	ROAST CAULIFLOWER SOUP Gruyère & Almond
	PAN ROASTED HALIBUT Clams & Creamed Kale
	MISO GLAZED TOFU Squash & Pomegranate
	MUSHROOM & TRUFFLE TART Parmesan Roasted Celeriac


	3 COURSES £130

	CHRISTMAS DAY FAMILY BANQUET
	FRIDAY 25TH DECEMBER | SERVED 14:00 - 17:30
	Enjoy a delightful menu in a charming setting, perfect for family celebrations. With its private entrance, stylish décor, and exclusive foyer, the Douglas Suite sets the stage for a magical afternoon. Santa will be visiting from 16:00 -17:30, making this an unforgettable event for guests of all ages. Don’t miss out on the holiday cheer.

	STARTERS
	MAINS
	CHICKEN & DUCK TERRINE Spiced Plum, Orange & Lavosh
	TURKEY BREAST Traditional Trimmings & Cranberry
	ROAST CAULIFLOWER SOUP Gruyère & Almond
	PAN ROASTED HALIBUT Clams & Creamed Kale
	MISO GLAZED TOFU Squash & Pomegranate
	MUSHROOM & TRUFFLE TART Parmesan Roasted Celeriac


	ADULTS £99 | CHILDREN £50
	AVAILABLE SATURDAY & SUNDAY | SERVED 12:00 - 16:00

	SAVOURY
	ADD TO YOUR AFTERNOON TEA
	£37 PER PERSON
	Inclusive of a Festive Cocktail

	STARTERS
	MAINS
	WILD MUSHROOM SOUP Roasted Chestnuts & Caramelised Onion
	TURKEY BREAST Traditional Trimmings & Cranberry
	CHICKEN LIVER PARFAIT Fig Chutney & Brioche
	GNOCCHI Goat’s Cheese, Butternut & Sage


	ITINERARY
	18:30 Welcome Drinks on Arrival
	19:00 Festive Set Menu Inclusive of Half Bottle of Wine

	BEDROOMS
	From £85

	£62 PER PERSON

	HOGMANAY BALL
	THURSDAY 31ST DECEMBER | 18:30 - 01:00
	HAGGIS, NEEPS & TATTIES
	FILLET OF BEEF Dauphinoise, Butternut Squash & Bordelaise Sauce
	18:30 Welcome Drinks on Arrival With Live Piper
	19:00 Hogmanay Set Menu Inclusive of Half Bottle of Wine
	From £140


	£105 PER PERSON

	GET THE  PARTY STARTED
	SMITH SUITE
	DC1 & DC2
	DOUGLAS SUITE
	DC3

	RELAX AND UNWIND IN STYLE
	HOGMANAY SLEEPOVER
	Available 31st December 2026
	From £239 for two guests.



	CONTACT US

