
 

Festive Set Menu 2024 
3 courses £40 

Available 22nd November - 23rd December 
For Parties of 6 or more 

Set menu must be pre- booked 

 

Starters  
   

 
 

Mains 

 
 

Desserts  

Please inform us of any allergies and intolerances. Whilst we do all we can to accommodate food intolerances &  
allergies, we are unable to guarantee that dishes will be completely free of traces vegan option available upon request. 

A discretionary 10% service charge will be added to all food bills and shared by The Broughton Team

Heritage Beetroot salad 
Rosary goats cheese, candied walnuts, endive   
Duck Liver Pate  
spiced fruit preserve, brioche 
Scottish Smoked Salmon 
creme fraiche, chive, soda bread

Braised Beef Feather Blade (£5 supplement) 
“Our mash”, glazed carrot, beef fat crumb, red wine sauce   
North Sea Cod 
Shetland mussels, tarragon potato gnocchi, cider sauce   
Salt Baked Celeriac  
Maitake mushroom, St Ewes egg yolk, truffled St Andrews cheddar    
Bronze Turkey Breast 
Braised leg, pancetta, honey glazed parsnip, sage and onion mash

Sticky Toffee Pudding 
Butterscotch sauce, creme fraiche ice cream  
Coconut & lime parfait 
Pineapple, mint 
British 4 Cheese Selection   
Pete’s yard cracker & preserved apricot


