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The Dutch Mill Hotel

FESTIVE
SET MENU

- X 2 courses £32.50]| 3 courses £39.95
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Scotch Broth
Served with a crusty bread roll.
(V) (DF butter alternative available on request)

Haggis Bon Bons
Served with wholegrain mustard mayo and rocket. (DF)

Duck Parfait
Served with sourdough bread & onion chutney.
(GF bread available on request)

Bang Bang Cauliflower
Coated in siracha glaze and served with lime & coriander vegan
yoghurt. (VG)
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Royal Deeside Turkey
Traditionally trimmed and served with roast potatoes, honey
roasted vegetables, pigs in blankets, skirlie and a rich gravy.
(DF) (GF skirlie & pigs in blankets available on request)

Roast Striploin of Beef
Traditionally trimmed and served with roast potatoes, honey
roasted vegetables, pigs in blankets, skirlie and a rich gravy.
(DF) (GF skirlie &pigs in blankets available on request)

Fillet of Salmon
Pan fried salmon fillet served with herb crushed potatoes, winter
greens and a lemon & caper butter.
(GF) *May contain bones

Sweet Potato & Chickpea Roast
Served with roast potatoes, roasted vegetables, vegan skirlie & a
rich gravy. (VG) (May contain gluten)
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Christmas Pudding
Served with brandy sauce and winter berries. (V)

Sticky Toffee Pudding
Homemade sponge topped with toffee sauce and finished with
vanilla ice cream. (V)

Chocolate Orange Torte
Served with vanilla ice cream.
(VG Chocolate orange torte and ice cream available on request)

Trio of Ice Cream or Sorbet of the Day
Trio of Mackies ice cream. Vanilla, chocolate and strawberry.
(V) (GF without wafer)
Three scoops of fruit sorbet. (VG) (GF without wafer)

Scottish Cheese & Oatcakes
+£4 Supplement
A selection of Scottish cheese. Served with grapes, oatcakes and
onion chutney.
(V) (GF oatcakes available on request).

(GF) Gluten Free | (V) Vegetarian | (VG) Vegan | (DF) Dairy Free
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2.x Bottles House White
2. x Bottles House Red
2.x Bottles Bottega Prosecco

£167.00

Pricsonn Dkosh

2.x Bottles Sauvignon Blanc
2 x Bottles Malbec
2. x Bottles Bottega Prosecco

£193.00
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2.x Bottles Zinfandel
2.x Bottles Pinot Grigio Rosato

2.x Bottles Bottega Rose
Prosecco

£171.00

Packages cannot be amended.
Multiple packages can be ordered
to suit any party number.
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On Friday & Saturday’s we
g take bookings in set time
' slots below.
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g Sunday to Thursday can be

booked anytime between

12pm and 8pm for three
hours.
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4pm until 7pm

5pm until 8pm
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E Our sittings have been

tailored to ensure there is
. time for you to relax and
enjoy our Festive Menu.
We kindly ask that your

party are all seated
punctually at the start of

your chosen sitting.
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For tables of 7ppl and above...

= * Please call 01224 322555

to make a booking with
the Festive Team.

A pre order of meals is
required by the 20th of
October, using the form
that is sent to the lead
booker by email.

% Full payment of all meals is :

required by the 27th
October. Paymentisnon %
refundable or transferable. ‘ :

Diners must be seated at
the start time of their
chosen sitting or booking
time and kindly vacate
the table at the end time.

% Tables of 6ppl and under

may call or book online.
These tables do not have
to pre pay and are not
compulsory to pre order
unless you wish to.
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g Book one of our
comfortable Double, Single

_ or Twin Hotel Rooms with

g Full Scottish Breakfast the

next morning. Book direct
- for the best rates!
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Give the gift of The Dutch
Mill Hotel this Christmas.
Vouchers are valid on
Hotel Stays, Food & Drinks
and are valid for 6 months
from the purchase date.
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W: www.dutchmill.co.uk
E: info@dutchmill.co.uk
T: 01224 322555
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