
MON-WED £40 PER PERSON

Starter
ROAST CHICKEN & WINTER 
VEGETABLE BROTH (VO)

Served with a warm bread roll

DUO OF SMOKED SALMON
Rocket, prosecco & dill creme fraiche, 
herb crostinis

C H O I C E  O F

Main Course
TRADITIONAL ROAST TURKEY
Roasted potatoes, pigs in blankets, 
skirlie, root vegetables, Brussels sprouts 
& red wine gravy

BRAISED STEAK SHOULDER
Garlic butter mash potatoes, 
honey glazed carrots, red wine jus

GRILLED FILLET OF SEA TROUT
Parsley new potatoes, basil & lemon aioli, 
vine tomatoes, crispy capers

WILD MUSHROOM & CHESTNUT 
ROAST (VE)

Roasted potatoes, seasonal vegetables, 
red onion gravy

C H O I C E  O F

De�ert
DARK CHOCOLATE TART (N)

Red wine poached pear, crystalised 
hazelnuts, ruby chocolate crumb

STEAMED CHRISTMAS PUDDING
Egg nog whipped cream, brandy syrup

SELECTION OF SCOTTISH 
CHEESE & BISCUITS
Frozen grapes, mulled fruit chutney

 THU-SUN £42.50 PER  PERSON

C H O I C E  O F

CALL US ON 01224 631928  OR EMAIL INFO@NO10ABERDEEN.CO.UK

OUR CHRISTMAS MENU CAN BE AMENDED FOR YOUR DIETARY REQUIREMENTS. PLEASE MAKE US AWARE OF THESE WHEN BOOKING YOUR TABLE

#NO10ABERDEEN

DUCK LIVER PATE
Mulled plum chutney, oatcakes

BREADED BRIE (N) (V)

Cranberry & orange chutney, hazelnut 
crumble

LEMON CHEESECAKE
Saffron curd, home baked shortbread




