1T HE BANK

— ANSTRUTHER —

CHRISTMAS MENU
2 COURSES £28 | 3 COURSES £34

STARTERS

Festive Soup

Herb oil - artisan bread

Ham Hock Terrine

Sweet cured bacon & cranberry jam - toasted crackers

Smoked Salmon Roulade

Prawn mousse - crispy capers - endive

Roasted Beetroot & Scottish Crowdie

Pickled raspberries - baby watercress - maple & hazelnut dressing

MAINS

Ballontine of Festive Turkey

Sage stuffing - goose fat roast potatoes - winter brassicas - charred carrot -
redcurrant jus

Duck Frites +£4

Creedy Carver duck breast - skin-on fries - garlic aioli - clementine butter - baby
watercress

Pan-Seared Scottish Loch Salmon
Crushed new potatoes - buttered baby vegetables - smoked mussel velouté
Crispy Gnocchi

Roasted butternut - broccolini spears - baby kale - toasted pumpkin seeds -
Prosociano

DESSERTS

Christmas Pudding

Honeyberry ice cream - cranberry compote

Clementine & Vanilla Panna Cotta Tart

Candied peel - dark chocolate shavings

Black Forest Tiramisu

Kirsch-soaked sponge - Madagascan vanilla mascarpone - cherry compote
Duo of Anster Cheeses

Peter’s Yard crackers - fruit chutney - frozen grapes

Tea, coffee & mince pies included

Complimentary bottle of Prosecco for tables of 6 or more

Please advise us of any allergies or dietary requirements.



