
FOR MORE INFORMATION VISIT WWW.CUANMOR.CO.UK

FESTIVE MENU
(AVAILABLE FROM 1ST DECEMBER TILL 24TH DECEMBER)

2 COURSE £26.00 / 3 COURSE £33.00

CHEDDAR CHEESE SOUFFLE (V) 
Cheese soufflé oven baked with 

a rich cheddar cheese glaze

PRAWN COCKTAIL (GFA)
North Atlantic prawns on crisp iceberg lettuce, with classic 

Marie Rose sauce and a wedge of lemon.

CANNELLINI BEAN HOUMOUS (V) (GFA)
served with Sicilian semi dried tomatoes, olives, lemon 

rapeseed and tomato tapenade sourdough

SALT & CHILLI CHICKEN OR KING PRAWN SATAY (GFA)
(This dish can be prepared gluten free but will then be 

served with sweet chilli dip instead of satay dip) 
Crispy chicken or king prawns tossed in garlic, ginger, and 

our special salt and chilli mix, served with satay sauce

CRISPY COD TACOS 
Soft tortillas with crispy slaw, pineapple salsa, and 

jalapeño relish.

HAGGIS AND CLAPSHOT 
Award-winning haggis with buttered neeps and tatties, 
finished with a whisky peppercorn sauce. (Can also be 

prepared with vegetarian haggis)

CHRISTMAS PUDDING (V)
Individual pudding served with Baileys custard

SPECULOOS CHEESECAKE (VG) 
Biscoff cheesecake with biscoff sauce and cream.

STICKY TOFFEE PUDDING (GFA)
Warm sticky toffee sponge with rich 

toffee sauce and cream.

SIX-LAYER CHOCOLATE FUDGE CAKE 
Rich chocolate cake with salted 

caramel sauce and cream.

ROASTED BREAST OF TURKEY 
With handmade stuffing, chipolatas wrapped in 

bacon, roast and creamed potatoes, sprouts, roasted 
carrots and turkey gravy

SALMON & PRAWN GRATIN (GFA)
Local salmon fillet with a prawn and cheese glaze, 

buttered mash, and tenderstem broccoli.

CHICKEN KYIV (GFA)
Crispy breadcrumbed garlic butter chicken with potato 
gratin, tenderstem broccoli, and a creamy garlic sauce.

DELUXE FISH AND CHIPS 
Cod fillet, sea bass and king prawns, crispy fried 

in our special recipe batter served with house chips 
and a cajun tomato dip

VENISON LASAGNE 
Scottish venison ragù layered with Arran cheddar 

béchamel, served with house chips and garlic sourdough.

BEETROOT & BRIE TART (V)
Roasted beetroot and creamy brie tart, served

with corn ribs, crispy slaw and seasoned wedges.
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