
T O  S T A R T . . .
French Onion Soup

Gruyere  cheese  crouton

Pan-Seared  Wi ld  Scott ish  King  Sca l lops
Pea  puree ,  gar l ic  butter  (GF)

Tomato  &  Caper  Tartare  
fe ta ,  ch ive ,  toasted  sourdough (V/VGO/GFO)

Bresaola  a l  Carpaccio
Parmesan  shav ings ,  wasab i  mayonna ise ,  wi ld  rocket

T H E  P I L O T  I N N  C H R I S T M A S  D A Y
M E N U  2 0 2 4

Organic  Free-Range  Turkey
Goose  fa t  roast  potatoes ,  cau l i f lower  cheese ,  gar l ic  butter  sautéed  brusse l  sprouts ,

honey  thyme carrots ,  chestnut  sage  s tuf f ing ,  p igs  in  b lankets ,  Yorksh ire  pudding ,
r ich  turkey  gravy  (GFO)

Baked Hal ibut  with  a  Lemon,  Di l l  &  Caper  Butter
Parment ier  potatoes  wi th  bacon ,  pet i t s  pops  a  l a  Franca ise  (GFO)

Pork  Medal l ions  with  Prunes  &  Brandy  Sauce  
Truf f le  and  cheese  mash ,  ra tatou i l le  (GFO)

Chestnut  &  Cashew Nut  Roast
Gar l ic  and  herb  roast  potatoes ,  bruss le  sprouts ,  maple  g lazed  carrots ,  bra ised  red

cabbage ,  r ich  vegetab le  jus  (VG/GF)

T O  F O L L O W . . .

Tradit ional  Christmas  Pudding  
Brandy  sauce  (GFO)

Tarte  au  Citron
Vani l l a  ice  cream,  dark  choco late  sauce

St icky  Tof fee  Pudding
Vegan  van i l l a  ice  cream (VG)

Fest ive  Chocolate  Cheesecake
Tr ip le  choco late  ice  cream

Trio  of  Cheese
Se lect ion  o f  b i scu i ts ,  grapes ,  chutney  (£5  supplement  per  person)

T O  E N D . . .

GF = gluten free GFO = gluten free option avaliable V = vegetarian VG = vegan VGO = vegan option available 


