
festive menu
2 courses- £36
3 courses- £42

Available from November 27th- December 30th 

   Starters 
    stuffing bonbons 

 Served with roasted pepper slaw, parmesan and cranberry sauce

Classic Seafood Cocktail
 Served with Marie Rose, Pickled Cucumber & Rye Bread Crackers.

charred cauliflower, chestnut and truffle soup 
 Served with warm Bread and house butter.

    Mains 
red wine braised short rib 

accompanied with rosemary and garlic mash, Braised Shallot, Crispy Cavolo Nero
 and red wine jus 

Roasted Turkey roulade
Served with a cranberry glaze, creamed brussels sprouts, 

roasted carrots, gingerbread stuffing, charred broccoli & crispy roast potatoes.

dill and lemon pan fried trout 
Served with buttery pea purée & Charred Sweet-Heart Cabbage 

    Desserts 
the don’s sticky toffee pudding 

served with warm toffee sauce and vanilla ice cream

Gingerbread crème Brûlée  
served with mulled wine poached pear &  spiced ice cream 

chocolate and hazelnut tart 
served with spiced Cherrie compote & coconut ice cream

 

Selection of Scottish & Continental Cheeses, 
festive chutney & Biscuits., 

(£8 Supplement) 

Don Padrino


	Don Padrino
	charred cauliflower, chestnut and truffle soup   Served with warm Bread and house butter.
	Selection of Scottish & Continental Cheeses,  festive chutney & Biscuits.,  (£8 Supplement)


