
 

 

 

 

 

 

 

 

 

 

 

 

 

From  

Billy and Leah 

At the  

Arden House Hotel 

 

 

Christmas Menu’s 

From 8th - 23rd December 

2022 

 

 

 

 

 

 

 

 

 

at the 

ARDEN HOUSE HOTEL 

Kirkcudbright 



FULL MENU 

 
~ STARTERS ~ 

Homemade Soup of the Day (GF) 

Port & Duck Pate with Oatcakes (GF) 

Prawn Cocktail (GF) 

Tempura Battered Vegetables with Sweet & Sour Dip 

 

 

~ MAIN COURSES ~ 
Roast Turkey &Trimmings (GF) 

 

Slow Cooked Beef in Merlot (GF) 

 

Salmon with Prawn & Mushroom Sauce (GF) 

 

Mushroom, Brie & Cranberry Wellington (Vegetarian) 

 

 

All served with Roast & Creamed Potatoes  

Selection of Vegetables 

 

PLEASE INFORM YOUR WAITRESS IF GLUTEN FREE  

IS REQUIRED 

 

~ DESSERTS ~ 
Christmas Pudding with Brandy Cream (GF) 

Raspberry & Gin Cheesecake (GF) 

Strawberry Eton Mess (GF) 

Chocolate Orange Roulade  

 
Tea and Coffee  

 

2 courses  £19.50 

3 courses £22.00 

 

FULL MENU 

 
~ STARTERS ~ 

Homemade Soup of the Day (GF) 

Port & Duck Pate with Oatcakes (GF) 

Prawn Cocktail (GF) 

Tempura Battered Vegetables with Sweet & Sour Dip 

 

 

~ MAIN COURSES ~ 
Roast Turkey &Trimmings (GF) 

 

Slow Cooked Beef in Merlot (GF) 

 

Salmon with Prawn & Mushroom Sauce (GF) 

 

Mushroom, Brie & Cranberry Wellington (Vegetarian) 

 

 

All served with Roast & Creamed Potatoes  

Selection of Vegetables 

 

PLEASE INFORM YOUR WAITRESS IF GLUTEN FREE  

IS REQUIRED 

 

~ DESSERTS ~ 
Christmas Pudding with Brandy Cream (GF) 

Raspberry & Gin Cheesecake (GF) 

Strawberry Eton Mess (GF) 

Chocolate Orange Roulade  

 
Tea and Coffee  

 

2 courses  £19.50 

3 courses £22.00 

 

SENIOR CITIZENS MENU 

 
~ STARTERS ~ 

Homemade Soup of the Day (GF) 

Port & Duck Pate with Oatcakes (GF) 

Prawn Cocktail (GF) 

Tempura Battered Vegetables with Sweet & Sour Dip 

 

 

~ MAIN COURSES ~ 
Roast Turkey &Trimmings (GF) 

 

Slow Cooked Beef in Merlot (GF) 

 

Salmon with Prawn & Mushroom Sauce (GF) 

 

Mushroom, Brie & Cranberry Wellington (Vegetarian) 

 

 

All served with Roast & Creamed Potatoes  

Selection of Vegetables 

 

PLEASE INFORM YOUR WAITRESS IF GLUTEN FREE 

IS REQUIRED 

 

~ DESSERTS ~ 
Christmas Pudding with Brandy Cream (GF) 

 Raspberry & Gin Cheesecake (GF) 

Strawberry Eton Mess (GF) 

Chocolate Orange Roulade 

 
Tea and Coffee  

 

2 courses £15.00 

3 courses £17.00 

 


