
FINGAL FESTIVE MENU

FIRST DISHES

Fingal citrus-cured Loch Eilt salmon, lemon salad  
& Gentleman’s Relish

Comté soufflé à la Milanaise, confit leeks & hazelnuts

Fairytale pumpkin velouté, Parmesan foam,  
chestnut & amaretti

MAIN DISHES

Pavé of bronze turkey & smoked bacon, onion & sage 
stuffing, traditional trimmings, creamed sprouts

Peterhead monkfish, celeriac mousseline,  
wakame & parsley foam

Miso roasted cauliflower, spiced lentils,  
plant-based red wine jus

DESSERT

Fingal Christmas pudding, brandy crème anglaise,  
vanilla ice cream

Valrhona Guanaja chocolate & hazelnut cake,  
lemongrass sorbet

Scottish & British cheeses, quince jelly, Earl Grey–soaked 
prunes, grapes & sourdough crackers

£49 per person
(available for between 6-20 people)


