
 

L A  V I S T A   

C H R I S T M A S  D A Y  M E N U  

 
 
 
 

SELECTION OF CANAPES   
 
 

STARTER  
 

Truffled Parsnip Soup 
Hazelnut and Crispy Pancetta 

 
Treacle Cured Salmon 

Dressed Crayfish, Stem Ginger, Radish, Baby Beets, Pistachio 
 

Venison and Game Terrine  
Walnut, Pickled Carrots, Arran Oatcakes 

 
Burrata From Puglia  

 Honey Roasted Squash, Balsamic Figs, Pomegranate 
 
 
 
 

MAIN COURSE  
 

Traditional Turkey Ballotine 
Roasted Duck Fat Potatoes, Honey Roasted Seasonal Vegetables,  

Chipolatas, Cranberries, Turkey Sauce 
 

Chargrilled Cairnhill Farm Fillet Steak  
Slow Cooked Fondant Potato, Winter Vegetables, Maderia Jus 

 
Pan Seared Sea Bass 

Black Olive Tapenade, Spinach, Chorizo and Potato Ragu, Basil Oil 
 

Gnocchi Sorrentina 
Baked Gnocchi, Sugo Sauce, Scottish Mozzarella, Shaved Pecorino 

 
 
 

PALATE CLEANSER  
Chilled Limoncello Sorbet 

 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 

DESSERT 
 

Traditional Christmas Pudding 
Brandy Sauce, Redcurrant 

 
Panettone  

With Marsala Custard 
 

Chocolate Panna Cotta  
Raspberry Gel, Fresh Raspberry 

 
 

Trio of Scottish Cheeses 
Damsel Biscuits, Winter Chutney, Grapes 

 
Petit Fours 

 
 

 
 

 
 

If you have any concerns regarding food allergens, please ask a member of staff  
and you will be provided with detailed information on each dish. Please note a  

discretionary service charge of 12.5% has been added to your bill. 


