
THE HOEBRIDGE INN 
 

CHRISTMAS MENU £27.95
Complimentary glass of bucks fizz on arrival                        

Telephone: 01896 823082

Starters

Tempura Battered King Prawns     
served with a sweet chilli, lime and soy dipping sauce

Sweet Potato, Butternut Squash, Red pepper and Peanut soup
served with crusty bread

Smoked Salmon and Atlantic Prawn Platter     
served with brown bread and Homemade Marie-rose Sauce

Melon and Serrano Ham Salad     
for a vegetarian option can be served with orange instead of ham

Confit Duck, Chestnut and Pigeon Terrine     
served with oatcakes and homemade redcurrant  jelly

                                      
Main Courses

Traditional Roast Turkey Breast 
served with a slice of haggis, chipolata sausage, roasted potatoes and a redcurrant gravy

Duo of Sea Bream and Skewered King Prawns 
served with a Mediterranean vegetable and sun blushed tomato risotto

Certified Scottish Rib Eye Steak     
served with steak fries, salad and a brandy and peppercorn sauce (supplement £4)

Roasted Mushroom, Brie, Cranberry and Spinach Wellington
served with a tomato and basil sauce

Pan Fried Guinea Fowl Breast
served with Stornoway black pudding, sautèed potatoes and a rich red wine gravy

Desserts

Traditional Sticky Toffee Pudding - served with a rich butterscotch sauce and double cream 

Classic Christmas Pudding - served warm with a brandy cream sauce

Crëme Brulee - made from organic Free Range eggs from Over Langshaw Farm

Raspberry Crannachan - muesli base, whisky, honey, toasted oats and rich cream  
                           

Complimentary Tea or Coffee to finish  
                                                                                                           

All meals must be per-ordered by 1st Dec,
£5 non refundandable deposit.


