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THE RESTAURANT AT

CRAIGIELAW

STARTERS
Minestrone Soup (V)(GFA) £8.00
With Artisan Bread and Butter
Cock-A-Leekie Soup (GFA) £8.00
With Artisan Bread and Butter
Chicken Liver & Wild Mushroom Pate £10.00
With Plum & Thyme Chutney and Melba Toast
Gratin of Pork Loin & Cauliflower £11.00
With a Cheddar Cheese & Mustard Sauce
Sea Trout Gravadlax (GF) £11.00
With a Lime & Dill Marinade, Capers & Artichoke Créeme Fraiche

MAINS
Poached Smoked Haddock (GF) £19.00

Served with Poached Quail Egg, Garlic Mash and Hollandaise Sauce

Traditional Roast Turkey (GFA) £20.00

Served with Herb Stuffing, Pigs in Blankets, Roast Potatoes, Seasonal Vegetables and a Madeira Wine Sauce

Butternut Squash, Carrot & Sweet Potato Wellington (V) £18.00
Served with Gratin Dauphinois, Green Beans and Gravy

Beef Fillet Wellington £24.00

With a Duxelle of Mushroom, Gratin Dauphinois, Green Bean and Bacon Log and Bordelaise Sauce

Chicken Balmoral £19.00
Chicken Breast with Haggis Filling, Sauteed Baby Potatoes, Seasonal Vegetables and a Whisky Sauce

DESSERTS
Christmas Pudding £9.00

Served with Vanilla Ice Cream and Brandy Sauce

Chocolate, Vanilla and Strawberry Baked Alaska £9.00
Served with Soft Meringue

Chocolate and Cherry Cheesecake £9.00

With Coconut Ice Cream

Please inform your server of any allergies or intolerances prior to ordering. A discre-

tionary service charge of 10% will be added to the bill for parties of 6 or more
*Set 2 or 3 Course Price available on request*



