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You should always advise your server of any special dietary requirements, including intolerances and allergies. Where possible, our trained staff will advise you on alternative dishes. However, while we do our best to reduce the risk of cross-contamination in our restaurant, we CANNOT guarantee that any of our dishes are free from allergens and therefore cannot accept any liability in this respect. Guests with severe allergies are advised to assess their own level of risk and consume dishes at their own risk. 
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Christmas Day

Loch Gruinart Oyster and Guinness

Roulade of Islay Rabbit / Malted Fruit / Mulled Wine and Citrus Jus
Nugget of Monkfish / Mild Curry and Mango Sauce / Tomato and Roast Pepper Gel

Smoked Vegetable Terrine / Pickled Apple Gel / Chive Créme Fraiche

Port Askaig Partan Bree
Cream of Tomato Soup
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Lime and Rosemary Sorbet

Bloody Mary Sorbet
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Crown of Ayrshire Turkey / Pigs in Blankets / Cranberry relish / Chestnut and Apricot Stuffing /
Roast Gravy / Duck Fat Roast Potatoes

Wellington of Ardtalla Venison / Truffle Scented Pomme Purée / Caramelized Beetroot /
Porcini Mushroom and Port Wine Jus

Fillet of Gigha Halibut / Spinach Velouté / Cauliflower and Scallop Parfait / Dauphine Potatoes
Cauliflower Steak / Tomarto and Chilli Velouté / Spinach and Potato Pureé / Parsley Crumb

All Served with a Selection of Nerabus Farm Vegetables
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Christmas Pudding / Brandy Sauce / Cinnamon Spiced Ice Cream
Tiramisu Parfait / Espresso Ice Cream / Amaretto Granola

Lemon and Lime Mille-Feuille / Preserved Whisky Fruits

£85pp (Includes glass of Prosecco. Children £42.50pp)




