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FESTIVE DINING @ The Caddy Mann    





[bookmark: _Int_RndxdhcJ]SOUP 
Winter spiced roast vegetable and lentil soup - Sage & onion dumpling - Homemade bread. 7.75

SOUFFLE
Cheddar cheese soufflé - Buttered leeks - Creamed onion sauce. 12.00

TERRINE
Pressing of wild local estate partridge - Quince & pear chutney - Mulled wine Cumberland sauce. 12.00

TEMPURA
Crispy cod tempura - Sticky coconut rice - Thai red curry sauce - Pak choi. 12.00

MUSHROOM
Garlic chestnut mushrooms in a lightly truffled cream sauce with toasted sourdough. 12.00

DUCK
Whisky cured, home smoked wild duck breast salad - Pomegranate - Fig - Feta cheese. 12.00
     









CHRISTMAS DINNER
Free range roast turkey breast - slow cooked leg - Stuffing, chipolatas, bread sauce - Roast potatoes - Cranberry relish.
24.00

A PHEASANT CHRISTMAS
Roasted local estate pheasant breast - Classic festive accompaniments - Roast potatoes - Cranberry relish. 24.00

THE VEGGIE ROAST
Chestnut, butternut squash and cashew nut roast - Oat milk bread sauce - Roast potatoes - Cranberry relish. 24.00












BEEF.
Pressed braised shin of local Scotch beef - Bone marrow & beef dripping herb skirlie - Parsnip potato mash - Ale gravy.
 24.00 

LAMB
18hr slow baked Borders lamb - Lamb stovie potatoes - Braised onion - Honey ginger carrots - Yorkshire pudding. 24.00

SEA BASS
Grilled fillet of sea bass - Spinach & leek crushed baby potatoes - Lemon, chive and caper cream sauce. 24.00

[bookmark: OLE_LINK1][bookmark: OLE_LINK2]PUDDING
Steamed vegetarian suet pudding filled with slow cooked veggie mince & roasted winter vegetables in red wine gravy. 24.00




PLUM DUFF
Our homemade Christmas pudding - Brandy sauce.

CHOCOLATE
White chocolate posset - Pistachio cremeux - Cherries - Shortbread. 

CHEESECAKE
Light lemon cheesecake - Plum sorbet - Damson compote.

GINGER 
Sticky ginger pudding - Pineapple salsa - Coconut ice cream - Butterscotch sauce.

JELLY & ICE CREAM
Macerated berries set in jelly with homemade ice cream and elderflower meringue.







All Desserts £8.50









Please make us aware of any allergies or dietary requirement as some dishes may contain ingredients that are not listed.


Please note that bills may only be split if paying by cash. One Bill, One Card please.
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