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* The Burrell Restaurant
Two courses £14.95
Add aglass of festive fizz £4.95
Starter
Festive spiced roast butternut squash soup
Toasted pumpkin seeds & sage oil
Main
Traditional Ayrshire roast turkey breast
Pork & apricot stuffing, smoked bacon chipolata, crispy roasted potatoes,
honey glazed winter vegetables finished with arich turkey gravy
Desserts
Vanilla & raspberry meringue cheesecake
Cranberry coulis and white chocolate toasted oat & nutmeg tuile
Please ask us about the allergens in our food
(v) vegetarian | (vg) vegan
A We use awide range of ingredients in our kitchen, some of which may contain allergens.
Please let us know if you have a specific allergy or dietary requirement so we can let you know of the most appropriate food choice.
‘ X 5 Available from 1st D ber - 23rd D ber : No prebook necessary
x
s o * Our menus use the very best Scottish produce where possible. Not only does this support local suppliers, «
* = * it’s also good for the environment as it reduces food miles. . .
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