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Available from 28th November
until 23rd December
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3 courses p
lerders £20.%
5 5 Prices are Per Person
Grilled Goats Cheese Classic Prawn [ Chicken Liver Traditional Scotch
& Maple Fig Salad (v) Cocktail Paté » Broth Soup (ve) _
Fig e- Honey Chutney, King Prawns, Cocktail Sauce, | Bramley Apple Chutney, | qusted Sourdough
Sherry Vinegar Dressing Toasted Brioche Toasted Brioche ' Y

3
%
Number 44 Festive Turkey

with Cranberry Stuffing, Garlic - Thyme Roast Potatoes, Pigs in Blankets;
Maple Roasted Carrots e Parsnips, Mulled Wine Braised Red Cabbage,
Shaved Brussels Sprouts with Chestnuts and a Red Wine Jus.

Braised Blade of Beef

with Buttered Mash, Mulled Wine Braised Red Cabbage,
Roasted Carrots ¢- Shallot with a Red Wine Jus.

Pan-Seared Cod Fillet

with Cauliflower Velouté, Sautéed Baby Potatoes, Tenderstem Broccoli and Capers.

Root Vegetable Nut Roast (ve)

with Garlic & Thyme Roast Potatoes, Maple Roasted Carrots ¢ Parsnips,
Mulled Wine Braised Cabbage and Onion Gravy.

Desserte

Christmas Pudding (v) | Dark Chocolate Torte (v) | Apple, Rhubarb and Salted Caramel  #
Vanilla Bean Custard, Raspberry Sorbet, Cinnamon Crumble (v) Profiteroles (v)
Brandy Butter Chocolate Crumb Ginger Ice Cream Fresh Berries, Toffee Sauce

Add a Scottish Cheese Board (v) for only £6 per person

v = vegetarian ve =vegan
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44 Allardice Street, Stonehaven AB39 2BU
T: 01569 762979
enquiries@number44.net



