
R e s t a u r a n t

at the Eagle Lodge

F e s t i v e  S e a s o n  2 0 0 8



F e s t i v e  l u n c h
Served 12 noon - 4pm, 1st - 24th December 2008

Spiced cream of parsnip soup with crusty bread

Caramelised pear with beetroot & goats cheese 

tart

Smoked haddock pate on leek & herb risotto

oOo

Traditional roast turkey with all the trimmings

Roast sirloin of beef with green beans
& a red wine herb gravy

Grilled Scottish salmon fillet with
scallion cream, paisley mash & cherry tomatoes

Wild mushroom & gorgonzola risotto
with lemon dressed rocket

all above dishes served with potatoes and seasonal vegetables

oOo

Christmas pudding with brandy anglaise

Strawberries & vanilla ice-cream
in a brandy snap basket with fruit coulis

Cheese & oatcakes with fruit chutney

Chocolate fudge cake with ice-cream

oOo

Coffee & petit fours  

£17.95  



F e s t i v e  d i n n e r
Served from 5pm, 1st - 24th December 2008

Pate & oatcakes

Creamy cullen skink soup

Salad of smoked salmon & prawns
with marie rose dressing

Baked brie wrapped in butter pastry
with fruit chutney

oOo

Traditional roast turkey with all the trimmings

Chicken stuffed with haggis, served with
creamy mash and a whisky mustard sauce

Duo of salmon & sea bass
with crushed herb potatoes & roasted fennel

Lentil & pine nut loaf
with tomato & courgette stew

All above dishes served with potatoes and seasonal vegetables

oOo

Christmas pudding with vanilla anglaise

Apple crumble & custard

Chocolate torte with vanilla anglaise
& strawberries

Cheese & oatcakes

oOo

Coffee & petit fours 

£27.95  


