
D I N I N G  T I M E S

I M P O R T A N T  I N F O R M A T I O N
F O R  Y O U R  F E S T I V E  B O O K I N G

Friday  bookings :  We of fer  two main  s i t t ings  a t  3 .30pm to
6 .30pm and 7pm onwards ,  wi th  f lex ib le  book ing  t imes
ava i lab le  before  each  s i t t ing .

Saturday–Thursday :  Tab les  can  be  booked  at  any  t ime
between 12pm and  8pm.

For  tab les  o f  7  or  more :

Please  ca l l  0 1224  641 17 1  to  book  wi th  our  Fest ive  Team.
A  pre-order  i s  requ ired  at  least  14  days  pr ior  to  your  book ing
date ,  us ing  the  pre-order  form prov ided .
Fu l l  payment  inc lud ing  a  10% serv ice  charge  i s  requ ired  at  least
14  days  before  your  book ing .
Payments  are  non-refundab le  and  non-transferab le .
P lease  ensure  your  party  i s  seated  at  the  s tar t  o f  your  chosen
booking  t ime and  k ind ly  vacates  the  tab le  a t  the  end  o f  your
a l located  t ime .

For  tab les  o f  6  or  fewer :

Book  on l ine  or  by  ca l l ing  us .
A  depos i t  o f  £ 15  per  person  i s  requ ired  at  least  14  days  in
advance .
Pre-orders  are  opt iona l .

C H R I S T M A S  A T  T H E  G L O B E  I N N

T H E  G L O B E  I N N ,  1 3 - 1 5  N O R T H  S I L V E R  S T R E E T ,  A B 1 0  1 R J
0 1 2 2 4  6 4 1 1 7 1 ,  I N F O@T H E - G L O B E - I N N

Live  music  from 9pm on Fr idays  and  Saturdays !



S T A R T E R

M A I N  C O U R S E

Roast  Pepper  &  Butternut  Squash  Soup (V ) (VEA) (GFA)
 Served  wi th  sourdough bread .  

Duck Liver  Pate  (GFA)
 A  smooth ,  r ich  pate  made  wi th  duck  l i ver ,  gar l ic ,  herbs ,  and

brandy .  Served  wi th  oatcakes  and  an  orange  marmalade .
Crispy  Br ie  Wedges  (V )

 Creamy br ie  cheese  encased  in  a  go lden ,  cr i sp  breadcrumb.
L ight ly  f r ied  and  served  wi th  a  sweet  cranberry  compote .

 C lass ic  Prawn Cockta i l  (GFA)
Succulent  prawns  served  on  cr i sp  shredded gem let tuce ,  topped

with  a  smooth  Mar ie  Rose  sauce .  Garn ished  wi th  f resh  lemon and
papr ika .  Served  wi th  brown bread  &  butter .

Tradit ional  Roast  Turkey  (GFA)
Tender  s l ices  o f  roasted  turkey  served  wi th  ch ipo latas ,  mea l ie ,

roast  potatoes ,  maple  g lazed  carrots ,  parsn ips ,  brusse ls  sprouts ,
and  a  r ich  home-made  turkey  gravy .  F in ished  wi th  cranberry

sauce .
Braised  beef  &  bone  marrow pie  

S low-bra ised  beef  wi th  s i lky  bone  marrow,  s immered  in  a  deep  red
wine  gravy .  Topped wi th  a  puf f  pastry  l id  and  served  wi th  roast

potatoes  and  maple  g lazed  vegetab les .
Pan-fr ied  Sa lmon (GF)

Crisp-sk inned  f i l l e t  o f  sa lmon,  pan-seared  to  per fect ion  and
served  wi th  buttery  new potatoes ,  seasona l  greens  and  a  creamy

white  wine  &  caper  sauce .
Vegetable  Lasagne  (V )

Topped wi th  a  cheese  bechamel  sauce  and  served  wi th  gar l ic
bread .

C H R I S T M A S  A T  T H E  G L O B E  I N N



St icky  Tof fee  Pudding  (V )
Our  take  on  the  famous  c lass ic  date  sponge ,  smothered  in  warm

tof fee  sauce  &  served  wi th   van i l l a  ice  cream.
 Tradit ional  Christmas  Pudding  (V )

A r ich ,  s teamed f ru i t  pudding  made  wi th  fest ive  sp ices ,  and  rum,
matured  for  depth  and  f lavour  and  served  wi th  custard

Fest ive  cheese  p late  (V ) (GFA)
Br i t i sh  and  cont inenta l  cheeses ,  served  wi th  red  on ion  j am,

grapes ,  and  a  var iety  o f  crackers  *  £3  supplement
Lemon and Blueberry  Panna  Cotta  (V )

Served  wi th  min i  shortbreads .
‘R izza ’s  o f  Hunt ly ’  Sorbet  Tr io  (GF) (VEA) (V )

Handcraf ted  sorbets  f rom R izza ’ s  o f  Hunt ly ,  featur ing  a  seasona l
t r io  o f  v ibrant  f l avours .  

D E S S E R T

F E S T I V E  C O C K T A I L S

Fest ive  A lexander
A ve lvety  b lend  o f  brandy ,  creme de  cacao ,  and  f resh  cream,

f in ished  wi th  a  spr ink le  o f  nutmeg for  a  fest ive  t reat .
After  E ight  Mart ini

A b lend  o f  vodka ,  choco late  and  peppermint  l iqueurs .
Cranberry  Cosmopol i tan

Vodka  and  orange  l iqueur  shaken  wi th  tar t  cranberry  and  zesty
l ime  for  a  spark l ing  winter  twis t .

S U N - W E D  |  2  C O U R S E S  £2 8  |  3  C O U R S E S  £3 4

T H U - S A T  |  2  C O U R S E S  £3 2  |  3  C O U R S E S  £3 9

V Vegetar ian  VE  Vegan  VEA  Vegan  Ava i lab le  GF  Gluten  Free  GFA
Gluten  Free  Ava i lab le

( £ 1 0 . 5 0 )
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