
CHRISTMAS MENUS



CHRISTMAS LUNCH
2 COURSES £29.95  |  3 COURSES £35.95 -  Available 7 days 12pm - 5.45pm

STARTERS
Roast Parsnip Soup, curry oil, coriander, pickled shallot* (vg)

Cullen Skink, soup of peat smoked haddock, leek, onion, potato & cream with sourdough*

Beetroot Cured Heatherfield Salmon Terrine, trout mousse, caperberries, shallots,
roasted beets, horseradish sour cream (gf)

Sweet Corn Panna Cotta, corn, sriracha emulsion, parmesan crisps, olive crumb, winter leaves (gf, v) 

Ardnamurchan’s own Haggis, Neeps and Tatties, whisky cream sauce & crispy root vegetables*

Slow Braised Speyside Beef Stovies, tattie scone, home brown sauce, pea shoots (gf)

MAINS
Pancetta Wrapped Turkey Paupiette, beef dripping potatoes, sage & onion stuffing, trimmings

Market Seafood Stew, salmon, monkfish & mussels, tomato, celery, garlic sourdough*

Breast of Free-Range Chicken, haggis, buttered mash, fine green beans, whisky sauce (gf)

Dry-Aged 9 oz Sirloin Steak, baby gem, sweet mustard dressing, peppercorn sauce,
fries / hand-cut chips (gf) (£5 supplement)

Roasted Spiced Celeriac, truffle chive cream, curried parsnips, wild herb garlic oil (gf, vg)

Ardnamurchan Estate Braised Wild Venison Stew
slow-cooked in red wine with mushrooms & root vegetables, mashed potato (gf)

DESSERTS
Sticky Toffee Pudding, flapjack crumb, vanilla ice cream (v)

Chocolate Fondant Cake, cherry, white chocolate, strawberries, dark choc soil, ice cream, lemon balm (v)

Cranachan, Glayva liqueur, honey, raspberries, oats (v, gf)

Scottish Cheese Board, Cheddar, Blue Murder, Morangie Brie & Crowdie, apple,
bitter orange chutney, oatcakes (gf, v, u) (£3 supplement) 

Arran Dairies Raspberry Sorbet (vg, gf)

Ice Cream with shortbread & Mars Bar sauce* (v)



CHRISTMAS DINNER
2 COURSES £40.95  |  3 COURSES £45.95 -  Available 7 days from 6pm

STARTERS
Roast Parsnip Soup, curry oil, coriander, pickled shallot* (vg)

Cullen Skink, soup of peat smoked haddock, leek, onion, potato & cream with sourdough*

Seared Scallops, spiced tomato haricot bean, crispy fried squid, dressed lamb's lettuce (gf)

Sweet Corn Panna Cotta, corn, sriracha emulsion, parmesan crisps, olive crumb, winter leaves (gf, v) 

Ardnamurchan’s own Haggis, Neeps and Tatties, whisky cream sauce & crispy root vegetables*

Crispy Pork Belly, red wine jus, Puy lentils, winter veg, parsnip, watercress (gf)

MAINS
Pancetta Wrapped Turkey Paupiette, beef dripping potatoes, sage & onion stuffing, trimmings

45-day Speyside Fillet Steak, baby gem, sweet mustard dressing, peppercorn sauce,
fries / hand-cut chips (gf) (£5 supplement)

Roast Halibut, champagne velouté, clams, pickled sea veg, crisp rumbledethumps (gf)

Market Seafood Stew, salmon, monkfish & mussels, tomato, celery, garlic sourdough*

Roasted Spiced Celeriac, truffle chive cream, curried parsnips, wild herb garlic oil (gf, vg)

Ardnamurchan Estate Wild Venison Pavé, braised duck fat carrot, potato,
black garlic emulsion, turnip, watercress, redcurrant jus (gf)

DESSERTS
Sticky Toffee Pudding, flapjack crumb, vanilla ice cream (v)

Chocolate Fondant Cake, cherry, white chocolate, strawberries, dark choc soil, ice cream, lemon balm (v)

Roast Apple & Cinnamon Cake, ginger syrup, ice cream, honey oat, burnt apple, lemon balm (gf, v)

Scottish Cheese Board, Cheddar, Blue Murder, Morangie Brie & Crowdie,
apple, bitter orange chutney, oatcakes (gf, v, u) (£3 supplement) 

Arran Dairies Raspberry Sorbet (vg, gf) 

Warm Clootie Dumpling, clotted cream, apple, raisin & cinnamon chutney, Kintyre apple brandy (v)



325 Hope Street, Glasgow G2 3PT    T: 0141 353 1500   E: reservations@ardnamurchan.biz
www.ardnamurchan.biz

Festive Menus run from Thursday 26th November
until 5pm on Thursday 31st December inclusive

We will be closed 25th and 26th of December.

In search of the perfect
Christmas present?

Our gift vouchers are available to buy at reception
or from our website www.ardnamurchan.biz

Please note, some dishes may be altered slightly between now & December due to instability of supply and costs.

(*) – gluten free adjustable (gf) – gluten free (u) – contains unpasteurised cheese (v) – vegetarian (vg) – vegan  
If you have any dietary requirements please inform your server as dishes can be altered where possible.

Scan QR code to view the allergen sheets


