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CAIRNS &

Festive Lunch Menu 2 courses

£30 pp
From 1st to 24th December 3 courses
Includes all of our Private Dining Rooms excludes 25th December £38 pp
STARTERS
Sweet potato, red pepper and chilli soup
Balvenie cured Scottish salmon, horseradish créeme fraiche i§
Chicken liver parfait, mulled wine jelly, pickled vegetables %ﬁ;
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Heritage beetroot terrine, whipped feta, berry dressing @Q&\
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MAINS
Turkey, with all the trimmings
Braised blade of beef, smmoked garlic mash, green peppercorn sauce
Crilled sea bass fillets, minestrone of seafood
Celeriac and artichoke risotto, artichoke crisps
DESSERTS
Spiced sticky toffee pudding, butterscotch sauce, clotted cream ice
cream.
Christmas pudding créme brulee, shortbread
Chocolate and orange torte, marmalade ice cream
Food and Beverage intolerances: before you order your food and drinks
please speak to our staff if you would like to know about our ingredients.
We cannot guarantee that any food or beverage item sold is free from
traces of allergens.
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