
DOUNESIDE HOUSE, TARLAND, ABERDEENSHIRE AB34 4UL SCOTLAND
WWW.DOUNESIDEHOUSE.CO.UK  +44 (0)13398 81230  MANAGER@DOUNESIDEHOUSE.CO.UK

Available 1st - 19th December 2021 between 6.30pm - 8.30pm  

festive dinner at douneside house
‘Scotch Broth’ Lamb ConsommÉ

Confit Root Vegetables, Pearl Barley, Leeks, 
Smoked Lamb

- or -
Confit of Beetroot Terrine

Wasabi & Avocado Gelato, Candied Walnuts, 
Coriander

 -- or -
Tart of Salmon Tartar

Bloody Mary, Confit Egg Yolk, Sea Herbs, 
Celery

- or -
Cep & Baby Leek Risotto

Pickled Girolles, Lairig Ghru, Leek Ash, 
Mushroom Tea

Roulade of Turkey
Bacon & Haggis, Neeps & Tatties Terrine, 

Sprouts, Chestnuts, Pickled Cranberry
- or -

Baked Wild Halibut
Truffle Mousse, Hazelnuts, Jerusalem Artichoke, 

Sauce Vin Jaune
  

- or -

Deeside Honey Glazed Pheasant
Savoy & Bacon, Butternut Squash, Sherry 

Vinegar

- or -

Confit & Yeast Glazed Celeriac
Brazil Nut, Remoulade, Parsley Sauce

Traditional ‘Boozy’ Christmas 
Pudding

Brandy Custard, Griottines
- or -

Clementine & Brillat-Savarin 
Cheesecake

Mulled Clementine Sorbet, Confit Kumquat

- or -

Exotic Fruit Macaron
Mango & Lime Sorbet, Compressed Pineapple, 

Coconut Nougatine

- or -
Selection of Artisan Cheeses

Beetroot Chutney, Oatcakes, Celery & Walnuts
-

Coffee & Homemade Mince Pie £5 per Person

Three courses, 
£50 per person


