
Starters
Jerusalem Artichoke and Pear Velouté
Artichoke Crisps and Toasted Hazelnuts

Meikleour Game Terrine
Beetroot Relish and Toasted Brioche

Arbroath Smokie Profiteroles
Crispy Capers and Cranberry Gel

Twice Baked Cheese Soufflé
Isle of Mull Applewood Smoked Cheddar with Leek Fondue

Main Course
Roast Turkey

Traditional Trimmings

Seafood Gratin
Cod, Queenie Scallops and Prawns, Spinach and Baby Potatoes

Meikleour Venison Duo
Seared Steak and Inveralmond Stout Stew, Herb Mashed Potatoes and Wilted Kale

Field & Woodland Mushroom Tagliatelle
Lemon, Tarragon, Toasted Sunflower Seeds and Grated Parmesan

Puddings
Apple Strudel

Cinnamon Ice Cream

Meikleour’s Christmas Pudding

Brandy Chantilly

Cheese & Biscuits
Selection of Scottish Cheeses with Chutney, Celery, Grapes and Crackers




