— Est. 2015 —

DUNCAN’S

- BAR & BISTRO -

Two Courses £21.95 or Three Courses £25.95
available from 5th to 24th December

Starters

Soup of the Day (GF option & Vegan option)
served with crusty bread

Chicken Liver Whisky Parfait (GF option)
with garlic focaccia & cranberry sauce

Haggis, Neeps & Tatties (vegan option)
with a whisky & peppercorn sauce

Smoked Haddock Fishcakes (GF)

with cheese sauce & dressed salad
Creamy Garlic Mushrooms (GF option & Vegan option)
with a parmesan crumb, served with garlic focaccia & rocket

Main Courses

Traditional Turkey (GF option)
with roast & mashed potatoes, homemade stuffing, pigs in blanket,
seasonal vegetables & a traditional gravy

Pan-fried Seabass (GF)
served with sauce vierge, roast & mashed potatoes and seasonal vegetables

Chicken Supreme (GF)
served with a whisky & peppercorn sauce, roast & mashed potatoes and seasonal vegetables

Braised Rump of Beef (GF)
served with roast & mashed potatoes, seasonal vegetables & a red wine jus

supplement of £2.50

Vegetable Wellington Slice (vegan option)
served with roast & mashed potatoes, seasonal vegetables and a traditional gravy

Desserts

Christmas Pudding (GF option & Vegan option)
served with a brandy custard

Festive Cheesecake
served with vanilla ice cream

Belgian Chocolate & Clementine Torte (GF & Vegan option)
served with cointreau clementines & vanilla ice cream

Raspberry & Pistachio Semifreddo

served with raspberry ripple ice cream & fresh berries

Two Chocolate Christmas Tree
layers of cocoa sponge, dark & white chocolate mousse, served with a raspberry & chocolate sauce




