
Christmas Menus



FESTIVE LUNCH
Served 12noon - 4pm

Lentil & Ginger Soup
With fresh crusty bread

Buffallo Mozzarella & Tomato Bruschetta
On mixed leaves drizzled with balsamic

Fanned Melon & Sorbet
With a winterberry compote

Smoked Bacon & Red Onion Tart
On rocket salad

oOo

Traditional Roast Turkey  
With all the trimmings!!

Baked Fillet Of Salmon
With a lime & coriander butter sauce

Braised Shoulder Of Lamb
With a red wine & mint jus

Brie & Caramelised Beetroot Tart
With a rocket & roasted plum tomato salad

All of the above dishes are served with
potatoes & seasonal vegetables

oOo

Vanilla Creme Brulee
With raspberry coulis & homemade shortbread

Christmas Pudding
With brandy butter

Trio Of Dairy Ice Cream
With homemade fruit coulis

oOo

Filter Coffee Or Tea

£14.95 per head



FESTIVE DINNER
Served from 5pm

Lentil & Ginger Soup
With fresh crusty bread

Goats Cheese & Tomato Bruschetta
On mixed leaves drizzled with balsamic

Fanned Melon & King Prawns
With citrus & dill creme fraiche

Smoked Haddock & Baby Leek Tart
On rocket salad

oOo

Traditional Roast Turkey
With all the trimmings!!

Grilled Fillet Of Seabass
On mash with a leek & dill cream sauce

Roast Sirloin Of Beef
With a red wine & rosemary jus

Brie & Caramelised Beetroot Tart
With a rocket & roasted plum tomato salad

All of the above dishes are served with
potatoes & seasonal vegetables

oOo

Vanilla Creme Brulee
With raspberry coulis & homemade shortbread

Christmas Pudding
With brandy butter

Rich Dark Chocolate & Rum Cheesecake
With winterberry compote

oOo

Filter Coffee Or Tea

£24.95 per person



CHRISTMAS DAY
12.30 for 1pm & 5 for 5.30pm restaurant closes at 9pm

Carrot & Honey Soup
With warm crusty bread rolls

Duo Of Smoked & Poached Salmon Terrine
With a caper & lime creme fraiche dressing

Chicken & Duck Liver Parfait
With Cumberland jelly, oaties & rocket salad

Fanned Melon With Parma Ham
In a rocket & basil pesto dressing

oOo

Traditional Roast Turkey
With all the trimmings!!

Fillet Of Beef
With fondant potatoes & brandy & thyme reduction

Seared Scallops
On black pudding mash with a garlic & chive cream sauce

Stuffed Roasted Aubergine
With a herby parmesan crust

All of the above dishes are served with
potatoes & seasonal vegetables

oOo

Christmas Pudding
With brandy butter

Dark Chocolate & Rum Cheesecake
With berries & creme anglais

Vanilla Creme Brulee
With fruit coulis & homemade shortbread

Selection Of Scottish Cheese
With oatcakes & spiced mango chutney

oOo

Coffee n sweeties

£49.95 per head
(children under 12 £30 per head
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millersneuk shopping centre, lenzie, glasgow g66 4ty
t 0141 777 6655    www.irrocco.co.uk

Our Christmas menus are available from
the 1st until the 24th December 

Large parties catered for and welcome.

Please note:
£5 per deposit per head for lunch bookings

and £10 per head for festive dinner
(non refundable)

Tables of 10 or more must
pre-order by phone.

There is a 10% service on all tables during the 
festive period (all of which goes directly to Staff).

Any cancellations or changes to bookings should
be notified 24 hours prior to dining.

Full settlement of the balance for Christmas Day 
MUST be received no later than 25th November.

Please note:
Opening hours on Christmas day are subject to a 
minimum number of confirmed bookings. If this 

number is not achieved, Christmas day reservations 
will be transferred to the Eagle Lodge or given a 
full refund. All guests will be informed of our 

christmas day plans no later than 1st December.
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