
Festive menu available from December 1st - December 31st. (Excluding Christmas Day/Hogmanay). Must be booked  in advance.   
A deposit of £15 per head is required for parties of 10+. A pre-order is required for the entirety of your booking.   

Children’s menu will be available.  
*Fizz may be swapped for a soft drink. Discretionary 10% service charge will be added to parties of 10+.  

All dishes are prepared in an environment where nuts / gluten may be present.

01786 475336 
www.theallanparkstirling.co.uk

 01786 823318 
www.theriversidedunblane.co.uk

01786 643399 
www.thewoodsidedoune.co.uk

2  C OU R SE  LU N C H  £ 3 2  |  1 2 N O ON  -  4 P M
3  C OU R SE S  A N D  A  G L A S S  OF  F I Z Z *  ON  A R R I VA L  £ 4 5   |  1 2 N O ON  -  9 P M

S TA RT E R S
Chicken Liver, Port & Thyme Pâté

thyme clarified butter, red onion marmalade, dressed leaves, toasts

Soup of the Day
white and wholegrain flour bread roll, Irish salted butter

Truffled Mushroom "Auld Reekie"
Paris brown & field mushrooms, white wine, cream, truffle oil, smoked Cheddar, char-grilled sourdough

Potted Hot and Cold Smoked Salmon
crème fraîche, shallots, capers, lemon, dill, gin pickled cucumber, Arran oatcakes

MA IN S
Hand carved Turkey Breast

turkey breast, cranberry stuffing, kilted chipolatas, beef dripping roasters, sprouts, maple roasted root veg, honey and sage jus

Pan-roasted Salmon Fillet
olive oil & herb-crushed new potatoes, buttered greens, champagne & dill cream, crispy capers

Slow (4hr) Braised Beef Bourguignon
hand-diced beef, red wine, stock, baby onions, lardons, mushrooms. truffled mash, sprouts, maple roasted root veg

Festive 6oz Aberdeen Angus Burger
28 day matured Aberdeen Angus mince, seeded brioche bun, leaves, cranberry mayo, sweet cured bacon, French brie,  

bacon wrapped chipolata, tomato & gherkin relish, home-made chips (from Scottish potatoes), lettuce 

Mushroom & Camembert Wellington
portobello & chestnut mushrooms, camembert, puff pastry, herb crushed new potatoes, sprouts,  

maple roasted root veg, vegetable gravy

DE S S E RT S
Chocolate Truffle Torte

Belgian chocolate truffle mousse, chocolate crumb base, chocolate sauce, vanilla ice cream

Classic Crème Brûlée
set vanilla custard, brown sugar, caramelised biscuits

Christmas Pudding
Christmas pudding, brandy sauce, vanilla ice-cream

Cheeses
blue, soft, Cheddar, chutney, Irish salted butter, Arran oatcakes

F E S T I V E  M E N U



Festive menu available from December 1st - December 31st. (Excluding Christmas Day/Hogmanay). Must be booked  in advance.   
A deposit of £15 per head is required for parties of 10+. A pre-order is required for the entirety of your booking.   

Children’s menu will be available.  
*Fizz may be swapped for a soft drink. Discretionary 10% service charge will be added to parties of 10+.  

All dishes are prepared in an environment where nuts / gluten may be present.

S TA R T E R S
Chicken Liver, Port & Thyme Pâté (GF)

thyme clarified butter, red onion marmalade, dressed leaves, Nairns original oatcakes

Soup of the Day
Flora, Nairns original oatcakes (GF/V/PB)

Truffled Mushroom "Auld Reekie" (V)
Paris brown & field mushrooms, white wine, cream, truffle oil, smoked Cheddar, char-grilled sourdough

Spiced Cauliflower (V/PB)
battered cauliflower florets, cumin, coriander, garlic, paprika, leaves, cranberry mayo

M A I N S
Hand carved Turkey Breast (GF)

turkey breast, cranberry stuffing, kilted chipolatas, beef dripping roasters, sprouts, maple roasted root veg, honey and sage jus

Festive Plant Based Burger (V/PB)
brioche bun, lettuce, vine tomato, smoked bacon, cranberry mayo, home-made chips (from Scottish potatoes), tomato & gherkin relish

Pan-roasted Salmon Fillet (GF)
olive oil & herb-crushed new potatoes, buttered greens, champagne & dill cream, crispy capers

Mushroom & Camembert Wellington (V/PB)
portobello & chestnut mushrooms, camembert, puff pastry, herb crushed new potatoes, sprouts, roasted root veg, vegetable gravy

D E S S E R T S
Classic Crème Brûlée (V)

set vanilla custard, brown sugar, caramelised biscuits

Chocolate Truffle Torte (GF/V/PB)
Belgian chocolate truffle mousse, chocolate crumb base, chocolate sauce, honeycomb ice cream

Christmas Pudding (V)
Christmas pudding, brandy sauce, vanilla ice-cream

Cheeses (V/GF)
blue, soft, Cheddar, chutney, Irish salted butter, Nairns original oatcakes

F E S T I V E  M E N U
2  C OU R SE  LU N C H  £ 3 2  |  1 2 N O ON  -  4 P M

3  C OU R SE S  A N D  A  G L A S S  OF  F I Z Z *  ON  A R R I VA L  £ 4 5   |  1 2 N O ON  -  9 P M 

Vegetarian / Plant Based / Gluten Free

01786 475336 
www.theallanparkstirling.co.uk

 01786 823318 
www.theriversidedunblane.co.uk

01786 643399 
www.thewoodsidedoune.co.uk


