
STARTERS
Celeriac soup, pinenut, raisin and caper salsa (gf, v, df) 

Nduja and haggis croquettes, smoked garlic alioli (df) 
Hot smoked Salmon, cous-cous, beetroot, rocket pesto (df) 

MAINS
Roast Turkey, duck fat roast potatoes, braised red cabbage,

brussel sprouts, honey glazed carrots and parsnips, 
chipolatas, sage and onion stuffing and gravy (gf)

Cod loin, manzanilla olive oil mash potato, 
leeks, brown shrimp butter (gf)

Artichoke Risotto, shiitake mushrooms, sprout leaves (v, gf) 

Carron Restaurant
            

DESSERTS 
Christmas pudding, brandy sauce 

Chocolate mousse, blood orange sorbet, cointreau sauce (gf)
Mull cheddar and strathdon blue, 
smoked onion marmalade, oatcakes
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27  of November - 21  of Decemberth st

Bookings & pre-order only
bookings: 01520 722488

Festive Menu

Welcome cocktail 
or mocktail

2 courses £37
3 courses £42

Cranberry + rosemary 
Christmas Focaccia £2.50 per person 
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