BLACK IVY




FESTIVE MENU 2025

Leek & Potato Soup with sourdough bread & butter (vg) (gf*)
Chicken Liver Parfait with onion marmalade, brioche toast & cornichons (gf*)
Hot Smoked Salmon on a bed of horseradish, dill & celery potato salad (gf*/df*)

Goat Cheese, Pear & Walnut Tartine with wild rocket & balsamic reduction (v)

Turkey Paupiette
sage & onion stuffing, pigs in blankets, root vegetables, roast potatoes, brussels & gravy

70z Sirloin Steak (gf) (df*) (£5 supplement)
skinny fries, dressed rocket & peppercorn sauce

Pan-Seared Fillet of Coley (gf, df)
Nicoise potatoes, green beans, olives, red onion, capers & green pesto

Nut Roast (vg)
traditional roast trimmings & meat-free gravy

Banoffee Cheesecake (gf)
baked banana cheesecake finished with a toffee sauce, cream & honeycomb

Creme Brulée Tartlet with passion fruit coulis
Christmas Pudding with brandy sauce (vg*)

Selection of Scottish Cheese (gf)
oak smoked cheddar, morangie brie, blue stilton, oatcakes, grapes, tomato chutney

Dishes marked with (*) can be adapted to suit dietary requirements. Our packages are only available as a 3 course option with a glass of fizz or non-alc fizz. All our festive packages are
subjectto a 10% discretionary service charge for our team which can be removed upon request



	Crème Brûlée Tartlet with passion fruit coulis

