
S T A R T E R S
Sa lmon mousse  wrapped in  Scott i sh  smoked sa lmon wi th
Hol landa ise  smear  &  pea  dust  (GF)  

C H R I S T M A S  M E N U

SCOTTISH SMOKED SALMON ROULADE  

S l iced  terr ine  served  wi th  roast  pepper  &  tomato
chutney ,  accompanied  by  toasted  sourdough (GFA,  DF ,
VG)

CHICKEN AND CHORIZO TERRINE OR ROAST
MEDITERRANEAN VEG TERRINE  

A r ich  b lend  o f  tender  bar ley  and  seasona l  root
vegetab les  in  a  savory  vegetab le  broth .  Served  wi th  a
warm sourdough ro l l  (VG,  V )  
ADD shredded  chicken  

SCOTCH BROTH 

Baked  ind iv idua l  Camembert  round wi th  f ig  wedge  &
onion  chutney  served  wi th  sourdough s l iced  bread  (GFA,
V)  

BAKED CAMEMBERT 

Haggis  bon  bons  served  on  a  bed  o f  smoked pancetta
puree  &  bacon cr i sp  (DF ,  VA)

HAGGIS BON BONS 

M A I N S
S l iced  breast  o f  Buchan  turkey ,  homemade mea l ie ,
roasted  potatoes ,  roasted  gar l ic  &  thyme chantenay
carrots ,  parsn ips  &  neeps .  Served  wi th  a  r ich  roast ing
pan  gravy  topped  wi th  the  best  part ,  p igs  in  b lankets
(DF ,  GFA)  
Please  ask  about  our  vegan  meat  a l ternat ive  (must  be  pre-
ordered )

TRADITIONAL TURKEY AND TRIMMINGS  

A haddock  f i l l e t  s tu f fed  wi th  prawns ,  served  on  a  bed  o f
wi l ted  greens  &  creamy mashed  potatoes ,  a l l  topped  wi th
a  r ich  three-cheese  sauce  (GF)  

HADDOCK AND PRAWN MORNAY  

S low-cooked  conf i t  duck  leg  served  on  a  bed  o f  fes t ive
sp iced  ragù  wi th  puy  lent i l s ,  f in i shed  wi th  a  p lum jus

CONFIT DUCK LEG  

A tar t  wi th  sweet  potato  &  red  on ion  marmalade ,  served
with  roasted  potatoes ,  gar l ic  &  thyme chantenay  carrots ,
parsn ips  &  neeps .  F in ished  wi th  a  r ich  pear l  on ion
vegetar ian  gravy  (VG,  GF)  

SWEET POTATO AND RED ONION MARMALADE TART

S low-cooked  ro l led  sh in  o f  beef  in  port  served  wi th
homemade mea l ie ,  roasted  potatoes ,  roasted  gar l ic  &
thyme chantenay  carrots ,  parsn ips  and  neeps  &  a  r ich
port  gravy  (DF ,  GFA)  

SHIN OF BEEF ROULADE  

PIGS IN BLANKETS (GFA)
MEALIE
ROASTED POTATOES 
MASHED POTATOES
EXTRA GRAVY (GFA)
ROAST OR GREEN VEG

SIDES
..................................................................£5
..................................................................£2.50
..................................................................£4
..................................................................£4
..................................................................£3
..................................................................£4

D E S S E R T S
Brandy-soaked  Chr is tmas  pudding  served  wi th  r ich
brandy  sauce  &  fest ive  berr ies   

CHRISTMAS PUDDING 

A baked  cherry ,  choco late  &  van i l l a  torte  topped  wi th
chocolate  ganache ,  served  wi th  a  sweet  cherry  cou l i s
(VG)  

CHERRY AND CHOCOLATE TORTE  

A decadent  dark  Be lg ian  choco late  t ru f f le ,  marb led  wi th
white  &  dark  choco late ,  centered  wi th  van i l l a  mousse  on
a  caramel  &  choco late  sponge  base .  Served  wi th  pour ing
cream

BELGIUM CHOCOLATE AND CARAMEL PYRAMID 

A de l ight fu l  se lect ion  featur ing  double  choco late
mousse ,  whi te  choco late  &  raspberry  mousse  &  a
choco late  orange  tar t le t   

TRIO OF DESSERTS 

Served  wi th  fudge  sauce  &  Mack ies  van i l l a  ice  cream
(GFA,  VG)  

STICKY TOFFEE PUDDING  

A raspberry  f rang ipane  tar t ,  per fect ly  ba lanced  wi th
a lmond f i l l ing  and  f resh  raspberr ies  (GF ,  VG)  

RASPBERRY FRANGIPANE  

2 COURSES FOR £34.95 | 3 COURSES FOR £39.95

Allergens - (GFA) Gluten Free available (GF) Gluten Free (V) Vegetarian (VA) Vegetarian available(VG) Vegan (VGA) Vegan
Avaialble (DFA) Dairy Free Available



S T A R T E R
Sa lmon mousse  wrapped in  Scott i sh  smoked sa lmon wi th
Hol landa ise  smear  &  pea  dust  (GF)  

B A H  H U M B U G  M E N U

SCOTTISH SMOKED SALMON ROULADE  

S l iced  terr ine  served  wi th  roast  pepper  &  tomato
chutney ,  accompanied  by  toasted  sourdough (GFA,  DF ,
VG)

CHICKEN AND CHORIZO TERRINE OR ROAST
MEDITERRANEAN VEG TERRINE  

A r ich  b lend  o f  tender  bar ley  &  seasona l  root  vegetab les
in  a  savory  vegetab le  broth .  Served  wi th  a  warm
sourdough ro l l  (VG,  V )  
ADD shredded ch icken  

SCOTCH BROTH 

Baked  ind iv idua l  Camembert  round wi th  f ig  wedge  &
onion  chutney  served  wi th  sourdough s l iced  bread  (GFA,
V)  

BAKED CAMEMBERT 

Haggis  bon  bons  served  on  a  bed  o f  smoked pancetta
puree  &  bacon cr i sp  (DF ,  VA)

HAGGIS BON BONS 

M A I N S
Choose  breaded  or  bat tered  North  Sea  haddock ,  served
with  sk in-on  f r ies ,  peas ,  tar tar  sauce  &  a  charred  lemon
wedge  (GFA)  

FISH AND CHIPS  

Wholeta i l  scampi  served  wi th  sk in  on  f r ies ,  peas ,  tar tar
sauce  &  a  charred  lemon wedge  

SCAMPI 

Aberdeen  Angus  s teak  burger  topped  wi th  hagg is ,  b lack
pudding ,  beef  tomato ,  gem let tuce ,  cr i spy  on ions ,  &
peppercorn  sauce .  Served  in  a  br ioche  bun  wi th  house
s law &  sk in-on  f r ies  (GFA)  

ATRIUM BURGER  

A f lavor fu l  meat- free  pat ty  wi th  beef  tomato ,  gem
let tuce  &  cr i spy  on ions ,  served  in  a  vegan  br ioche  bun
with  sk in-on  f r ies  (GFA)  

VEGAN MEAT FREE BURGER  

Macaroni  she l l s  in  a  creamy cheese  sauce ,  baked  wi th  a
crusty  cheese  topping .  Served  wi th  sk in-on  f r ies  (V )
ADD Meal ie  -  £1 .50    P igs  in  b lankets  -  £3 .50  

MACARONI CHEESE  

PIGS IN BLANKETS (GFA)
MEALIE
ROASTED POTATOES 
MASHED POTATOES
EXTRA GRAVY (GFA)
ROAST OR GREEN VEG

SIDES
..................................................................£5
..................................................................£2.50
..................................................................£4
..................................................................£4
..................................................................£3
..................................................................£4D E S S E R T S

Brandy-soaked  Chr is tmas  pudding  served  wi th  r ich
brandy  sauce  &  fest ive  berr ies   

CHRISTMAS PUDDING 

A baked  cherry ,  choco late  &  van i l l a  torte  topped  wi th
chocolate  ganache  served  wi th  a  sweet  cherry  cou l i s
(VG)  

CHERRY AND CHOCOLATE TORTE  

A decadent  dark  Be lg ian  choco late  t ru f f le ,  marb led  wi th
white  &  dark  choco late ,  centered  wi th  van i l l a  mousse  on
a  caramel  &  choco late  sponge  base .  Served  wi th  pour ing
cream

BELGIUM CHOCOLATE AND CARAMEL PYRAMID 

A de l ight fu l  se lect ion  featur ing  double  choco late
mousse ,  whi te  choco late  &  raspberry  mousse  and  a
choco late  orange  tar t le t   

TRIO OF DESSERTS 

Served  wi th  fudge  sauce  &  Mack ies  van i l l a  ice  cream
(GFA,  VG)  

STICKY TOFFEE PUDDING  

A raspberry  f rang ipane  tar t ,  per fect ly  ba lanced  wi th
a lmond f i l l ing  &  f resh  raspberr ies   (GF ,  VG)  

RASPBERRY FRANGIPANE  

2 COURSES FOR £25 | 3 COURSES FOR £30

Allergens - (GFA) Gluten Free available (GF) Gluten Free (V) Vegetarian (VA) Vegetarian available(VG) Vegan (VGA) Vegan
Avaialble (DFA) Dairy Free Available


