LUNCH

Join us for a'decadent lunch at either 12.30pm, 1pm, 1.30pm, 2pm or 2.30pm.
Enjoy a.glass-of bubbly on arrival followed by our 4 course Christmas Day menu;

MENU

Leek & Cheddar Royale

pickled shimeji mushroom - toasted pine nuts (gf)

Pork Cheek Croquette
pineapple chutney - pickled red cabbage (df)

Smoked Salmon Rillette
sourdough wafer - cucumber & seaweed relish - lemon pearls (gfa)
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Chestnut & Port Soup (gf, df)
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Roasted Turkey Roulade
thyme roasted potatoes - caramelised brussels sprouts - parsnip purée
roasted carrot - pigs in blanket - turkey jus (gfa, dfa)

Roasted Fillet of Strathspey Beef
thyme roasted potatoes - caramelised brussels sprouts - parsnip purée
roasted carrot - claret jus (gfa, dfa)

Curried Roasted Monkfish
yellow pea dahl - charred pak choi - mango & avocado salsa (df, gf)

Homemade Truffled Potato Gnocchi
romesco sauce - basil crisps - chargrilled baby courgette (gf, ve)
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Homemade Christmas Pudding LUNCH IN

brandy sauce & redcurrant (vea, gfa) OUR ADAMS ROOM

Enjoy our decadent 4 course
Chocolate Yule Log lunch menu in your private room;

Adults - £140 per person
Children 4-11 - £50 per person

Pear & Miso Pebble Min 15 & Max 22 guests
candied pecan nuts

Bailey’s butter cream

Scottish Cheese Selection
selection of oatcakes - crackers - chutney - grapes & celery (gfa)
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Freshly Filtered Tea & Coffee

mini mince pies
Adults - £120 per person

Children 4 years — 11 years - £42.50 per person.
Children 3 years and under - free of charge.

Booking & further information: & 01463 257140 PX] melena@kingsmillsgroup.com
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