
C H R I S T M A S  A F T E R N O O N  T E A

Galloway ham and tomato
Nith valley egg & cress (v)
Turkey & cranberry
Lockerbie cheddar & Galloway Lodge chutney (v)

H O M E M A D E  S O U P  O F  T H E  D A Y

F I N G E R  S A N D W I C H E S

D E S S E R T S
Lemon drizzle mousse tartlet (v)
Chocolate orange brownie (v)
Mini mince pie (v)
Strawberry and raspberry tart (v)

S C O N E S
Freshly baked homemade scones served with 
clotted cream and locally made preserves (v)

Gluten free,  dairy f ree and vegan options avai lable on request

Pot of Brodies tea or freshly brewed Mount Etna blend coffee

£18.25 per person
£34 for 2

Add a glass of Prosecco
£21.50 per person
£40 for 2

Menu available from Thursday 3rd December to Sunday 20th December 2026 
Pre-booking required; available to book for parties up to 40 guests

For bookings of 10 or more guests, we require a £5 deposit per person

Please advise us of any dietary requirements or food allergies at time of booking

A V A I L A B L E  T H U R S D A Y  T O  S U N D A Y  1 2 P M  -  4 P M
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