
For a full list of allergens please ask a team member. Please note that all prices are inclusive of VAT and a discretionary service 
charge of 10% will be added to your final bill.

@brasserieprince  

STARTERS

Duck Terrine, Amarena Cherry, Hazelnuts, Maple Crumb 

or

Balmoral Smoked Salmon, Brown Crab Mayonnaise, Fennel, Toasted Sourdough 

or

Celeriac Velouté, Chestnut, Truffle 

MAINS

 Barra Bronze Turkey, Sage and Onion Stuffing, Traditional Trimmings

or

Stonehaven Pollock, Cauliflower, Potato, Pancetta Jus 

or 

Heritage Carrots, Almond Dukkah, Pearl Barley, Madeira 

DESSERTS

Mousse au Chocolat, Almond Croquant,  Crème Fraîche

or

Coconut Rum Baba, Exotic Fruits, Coconut Chantilly 

or

Isle of Mull Cheddar, Fig Chutney, Oat Cakes 

2 courses £37.50 

3 courses £45.00

FESTIVE LUNCH 




