
 

Please make us aware of any allergies and ask for further details of dishes that contain allergens.    
(V) Vegetarian  (VG) Vegan  *Contains nuts 

This menu is subject to a discretionary 12.5% service charge. All prices include VAT. 
Menu subject to change based on seasonal availability. 

 

C H R I S T M A S  P A R T Y  M E N U 

Three courses £45 per person, to be enjoyed by the whole party 

 

S N A C K S 

Charred Sourdough, Sea Salt Butter (v) 3.75   |   Harissa & Garlic Olives (v) 4.75   

Oarsman’s Beer Nuts (v)* 4.75   |   Baked Vacherin, Pickles Boiled Potato (v) 20 

 

S T A R T E R S 

Classic Prawn Cocktail, Warm Bread                                                                                                             

Corned Beef Briskey, Egg Dressing, Soda Farl    

Clava Brie ‘Rumblethumps’ (v) 

 

M A I N S 

St Brides Turkey, Creamed Cabage, Carrot Purée, Crisp Potato, Skirlie 

Braised Beef Featherblade, Silverskin Onion & Bacon, Buttered Mash 

Seared Stone Bass, Slow Cooked Fennel, Fish Soup 

Potato Rosti, Mushroom Veloute, Pickled Mushroom, Herb Salad (v) 

 

S I D E S 

(Supplement £6 per person) 

Clapshot & Redcurrants (v) 

Brussel Sprouts, Chestnuts & Bacon* 

Crispy Potatoes, Garlic Aioli & ‘Nduja  

Baked Vacherin, Pickles & Boiled Potato 

Winter Tomato Salad (v) 

 

D E S S E R T S 

Cold Chocolate Mousse, Preserved Cherry, Tablet 

Ecclefechan Tart, Clotted Cream 

Cheddar, Spiced Apple Chutney, Lavosh 

 

Tea or Coffee £3.75 each 


