CHRISTMAS ON PEAK

STARTERS

Pulled Ham Hock & Smoked Arran Cheddar Croquette
Served on a spiced pepperonatta with a coriander
& lime aioli, candied pecans

Haggis Neeps & Champit Tatties
Served with a cracked pepper & brandy cream sauce,
with crispy onions & chives

Firecracker Prawns (GFO)
Pan fried prawns in a sriracha, honey & garlic sauce
with roast pineapple, toasted sesame seeds
and salt & chilli crackers

Festive Smoked Scottish Salmon (GFO)
Served with prawn Marie Rose, melba toast,
cocktail salad, pickled cucumber & fresh lemon

Bang Bang Cauliflower (GFO,V)
Tossed in a spicy sriracha mayo,
with dressed kitchen salad & fresh lime

STARTER & MAIN COURSE - £34.95
ADD DESSERT - £7.25



CHRISTMAS ON PEAK

MAINS

Slow Roast Breast Of Turkey (GFO)
Served with sage & apple stuffing, duo of potato,
roast carrot & parsnip, creamed arran mustard sprouts,
pigs in blankets & a red wine and cranberry gravy

Braised Scottish Beef Cheek (GFO)

With smoked pancetta, mushrooms & pearl onion
served with creamed garlic potatoes,
maple roasted carrot, truffled cauliflower puree
& ared wine jus

Fillet of Scottish Salmon
Served on a cassoulet of chorizo, crayfish & butterbean,
with sauted new potatoes & scorched lemon

Chilli Garlic and Honey Spiced Chicken Schnitzel
Served with sesame braised rice, spiced onions,
coconut & mango curried cream, and roasted pineapple

Wild Mushroom & Courgette Stroganoff (GFO,V)
Served with roasted peppers, braised rice & crispy onions

Steak et Frites + £5 (GFO)
Pan fried sirloin steak, fresh kitchen salad & house fries

STARTER & MAIN COURSE - £34.95
ADD DESSERT - £7.25



CHRISTMAS ON PEAK
DESSERTS

Classic Christmas Pudding (V)
Served with a brandy sauce, seasonal berries,
vanilla ice cream

Stravaig Sticky Toffee Pudding (GFO,V)
With vanilla ice cream & orange scented toffee sauce

Tiramisu (V)
Flavoured with praline, Tia Maria & white chocolate,
milk chocolate cream patissierre, glazed blackberries

Scottish Sundae (GFO,V)
Tablet, shortbread, Scottish berries with meringue,
Chantilly cream, raspberry sauce & vanilla ice cream

Trio of Ice Creams (GFO,V)
Triple scoop ice cream sundae
see server for today’s flavours

STARTER & MAIN COURSE - £34.95
ADD DESSERT - £7.25
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