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FESTIVE DINING  @ The Caddy Mann     
 

 
 
 
 

SOUP 
Cream of broccoli soup - Fried Lockerbie cheese soufflé dumplings – Chive crème fraiche – Homemade bread. 

 

TERRINE 

A pressing of whisky cured home smoked goose breast & local estate partridge - Mulled wine pear - Hawthorn ketchup. 
 

PORK 

Crispy pork belly with pomegranate soy glaze on five spiced carrot puree. 
 

PANNA COTTA 
French goats cheese panna cotta - Apple, beetroot and walnut salad. 

 

THAI PRAWN SALAD 

Poached king prawns in coconut & lemongrass broth - Fennel carpaccio - Chilli, lime and ginger dressing. 
 

ARANCINI 
Fried garlic mushroom risotto balls - Creamed onion soubise sauce - Sage oil. 

      
 
 
 
 
 

 
 

THE CHRISTMAS DINNER 

Free range turkey breast - slow roasted leg - Stuffing, chipolatas, bread sauce - Roast potatoes - Cranberry relish. 
 

A VERY PHEASANT CHRISTMAS 

Roasted local estate pheasant breast - Classic festive accompaniments - Roast potatoes - Cranberry relish. 
 

“TOFURKEY” 

Homemade tofu “turkey” roast - Vegan chipolatas, oat milk bread sauce - Roast potatoes - Cranberry relish. 
 

 
 
 
 
 
 
 
 

 
 
 

BEEF. 
Ox cheek wellington - Roast root vegetables - Fried potato pavé - Red wine jus. 

 

LAMB 

18hr slow baked Borders lamb - Creamed potatoes - Braised onion - Honey glazed carrots - Yorkshire pudding. 
 

COD 

Crispy skin North sea cod fillet - Parsnip potato puree - Brown butter roast pecans - Cider beurre blanc. 
 

CELERIAC 

Maple roasted celeriac and pine nut tart - Sage pesto. 
 

 
 
 

PLUM DUFF 
Our homemade Christmas pudding - Brandy sauce 

 

CLEMENTINE CHEESECAKE 

Light lemon cheesecake - Gingernut base - Spiced poached clementines. 
 

BLACK FORREST 

Dark chocolate mousse with rich chocolate sponge, stewed cherry compote and vanilla ice cream  
 

BRULLE 

Baileys crème brulle. 
 

ICE CREAM 
A trio of our homemade seasonal ice creams - Sweet cranberry coulis. Brandy snap crackling. 

(Vanilla ice cream, Irish cream liqueur ice cream and coffee ice cream) 
 
 
 
 
 
 

 

2 Course £32 - 3 Course £40 

 
 
 
 
 
 
 

 
 

P l e a s e  m a k e  u s  a w a r e  o f  a n y  a l l e r g i e s  o r  d i e t a r y  r e q u i r e m e n t  a s  s o m e  d i s h e s  m a y  c o n t a i n  i n g r e d i e n t s  t h a t  a r e  n o t  l i s t e d .  
 
 

Please note that bi l ls  may only be spl i t  i f  paying by cash.  One Bi l l ,  One Card please.  
 


