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7o Begin

Smoked corn fed chicken- waldorf salad 12
2 warm Cumbrae Oysters Rockefeller 12
TarTar of Grass Fed Organic Belted Galloway Beef 12
Soup
Shellfish bisque - keta - coriander 12
The Main Lvent
Turkey - stuffing - pigs in blankets - Barsolous potatoes 26
Locally Stalked Wild Venison - celeriac - chestnut - Smoked Potato 28
Lemon Sole - Fondant Potato - Red Wine Poached Egg - Clam Brose 24

(All with market vegetables & dripping roast potatoes for the table)

Cheese
Rainton Dairy Cheese with Ecclefechan tart 11
To Tinish
Clootie dumpling parfait - treacle meringue - burnt orange jelly 14
Traditional Spiced Apple Crumble - Vanilla Custard 12
Traditional Christmas pudding - brandy cream sauce 11
2 Courses £34
3 Courses £45
5 Courses £65
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