
 

 

 

D
is

h
 

 

C
e
re

a
ls

 

c
o

n
ta

in
in

g
 

g
lu

te
n

 

C
e

le
ry

 

E
g

g
s

 

F
is

h
 

C
ru

s
ta

c
e

a
n

s
 

a
n

d
 M

o
llu

s
c

s
 

M
ilk

 

M
u

s
ta

rd
 

P
e

a
n

u
ts

 

O
th

e
r N

u
ts

 

S
e
s
a
m

e
 

S
e

e
d

s
 

S
o

y
a

 

S
u

lp
h

u
r 

D
io

x
id

e
 a

n
d

 

S
u

lp
h

ite
s

 

L
u

p
in

 S
e

e
d

s
 

a
n

d
 F

lo
u

r 

a
lc

o
h

o
l 

y
e
a
s
t 

FESTIVE MENU 2026 
              

Roasted Vegetable Soup (Ve/GF) 
 √ 

            

Chicken Liver Parfait & Oatcakes √ 
   √ 

       √ √ 

Beetroot & Goats Cheese Salad 
    √ 

  √ 
  √ 

   

Butterbean Cassoulet ( vegan) √ √ 
            

 
              

Roast Turkey √ 
 √ 

 √ √ 
   √ 

    

Roast Turkey ( gluten Free) 
  √ 

 √ √ 
   √ 

   √ 

Feather-blade of Beef 
  √ 

 √ √ 
   √ 

    

Feather-blade of Beef (gluten free) 
  √ 

 √ √ 
   √ 

   √ 

Haggis Wellington (Vegan) √ 
            √ 

Prawn Marie Rose Salad (G/F) 
 √ √ √ 

 √ 
        

 
              

Christmas Pudding √ 
 √ 

 √ 
         

Christmas Pudding (gluten free) 
  √ 

 √ 
         

Christmas Pudding (vegan) √ 
      √ 

 √ 
    

Toffee Apple Cheesecake √ 
   √ 

         

Poached pear (Vegan) 
         √ √ 

   

Chocolate Orange Tart √ 
 √ 

 √ 
  √ 

      

 
              


