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STARTERS

Smoked haddock rarebit, tomato relish, dressed winter leaves (gf)
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Mushroom and chestnut soup (gf*, vg)

Goat’s cheese, beetroot, grain and winter leaf salad
with raspberry and black pepper dressing (v, vg*)

Chicken and herb terrine, piccalilli and oatcakes (gf*)
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MAINS

Traditional turkey, breast and boned and rolled leg, stuffing, pigs in blankets,
brussel sprouts with chestnuts, roast potatoes, honey roast root vegetables,
Turkey gravy. Cranberry sauce to accompany (gf*)

Baked citrus butter fillet of salmon, fine beans, pomme anna potato,
watercress and fennel salad, lemon dressing and herb oil (gf)

Lentil, vegetable and cranberry stuffed acorn squash, festive chutney (vg, gf)
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DESSERTS

Christmas pudding with marmalade and Cointreau sauce and vanilla ice cream (vg*, gf*)

Burnt Basque vanilla cheesecake with poached winter fruits (gf)
Cherry and chocolate torte, Amarena cherries, champagne sorbet (vg*, gf)

Apple tarte tatin, Arran gold ice cream

TEA AND COFFEE WITH MINI MINCE PIES

2 courses £29 | 3 courses £35
01738 638152 Option 2 | manager@theblackwatch.co.uk

Individual dietary requirements can be accommodated with advance notice.
(v) vegetarian (v*) vegetarian available G f\
* R \ ‘ P \G
(vg) vegan (vg*) vegan available G .
(of) gluten-free (gf*) gluten-free available
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The Black Watch Castle and Museum
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