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Hogmanay Specials

BOOKINGS & DEPOSITS
To Confirm Your Booking A Non Refundable Deposit 

Of £10pp Will Be Required 7 Days After Booking.
Full Payment Required By 30th Nov. 

A Provisional Booking Does Not Guarantee 
Your Table No Refunds Will Be Given

Pre-order by email: 
ardrossan@cecchinis.com
Clyde Marina, The Harbour, 

Ardrossan, KA22 8DA
Please note: some dishes may have traces of nuts 

Please ask about our gluten free options.

Party Nights

CHRISTMAS DAY 
WE WILL BE SERVING THREE SITTINGS:

12pm - 12.30pm 
3pm - 3.30pm 

6 - 6.30pm

FROM 

8pm FRI 11TH DECEMBER

LIVE SINGER 
“AMANDA JEAN”

CHICKEN LIVER PARFAIT 
with chutney & oatcakes 

£8

CULLEN SKINK 
served with bread roll 

£6

HAGGIS & BLACK PUDDING TOWER 
with whiskey sauce 

£7

SMOKED HADDOCK GRATIN 
£17

PEPPERED CHICKEN 
£18

RIBEYE STEAK 
haggis, tomato, mushrooms, fries and pepper sauce 

£35

CRANACHAN 
Ice cream, Drambuie, 

toasted oats and cream 
£7

HOGMANAY 
WE WILL BE RUNNING OUR NORMAL MENU. 

IN ADDITION THERE ARE SCOTTISH 
HOGMANAY SPECIALS.

WE WILL BE CLOSING AT 11PM

Happy New Year

Pre-order by email: 
ardrossan@cecchinis.com

Christmas
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SOUP 
Scotch broth soup with crusty bread

PÂTÉ 
with Scottish oatcakes, cinnamon and apple chutney

SALMON & PRAWN COCKTAIL 
Chefs own marie rose sauce with salad

GOATS CHEESE ARANCINI 
with a cranberry sauce
CAESAR SALAD 

Baby gem lettuce, parmesan, croutons & dressing
SCALLOPS WITH BLACK PUDDING 

Chopped bacon and a pea puree

TURKEY 
Traditional roast turkey with all the trimmings

BRAISED BEEF 
With mash potato and vegetables

BRIE AND CRANBERRY CHICKEN 
Served with a bacon and leek sauce and veg

FOUR CHEESE MACARONI 
With smoked cheddar, brie, mature cheddar & grana

SMOKED HADDOCK RISOTTO 
With peas

STUFFED PEPPERS 
With tomato Napoli risotto served 

with a salad garnish

CINNAMON CHURROS 
with a chocolate drizzle and vanilla ice cream

PROFITEROLES 
with chocolate dip

APPLE PIE 
with Biscoff sauce & vanilla ice

CHRISTMAS PUDDING
CHEESECAKE

CHOCOLATE FUDGE CAKE 
with vanilla ice

Serving 12pm until 5.45pm

Christmas Day Menu

Adults 
£70

Under 12 
£40

Under 3 
£20

SPEZZATINO 
Braised Beef, red wine, garlic, 

vegetables & tomato with mash & garlic bread

LASAGNE AL FORNO 
Chef’s own recipe served with garlic bread

FESTIVE BURGER 
With brie, bacon, fries & cranberry sauce

PENNE SPEZIA  
Chilli, chicken, & pepperoni, in a cajun cream sauce

PENNE ARRABBIATA V  
Onions, mushroom, peppers, chilli & Napoli sauce

FESTIVE PIZZA 
Chipolata, bacon, mushrooms and sage

BARGA PIZZA 
Pepperoni, red onion and hot honey

DESSERTS 
CHRISTMAS PUDDING 

Served with brandy sauce

APPLE PIE 
Warm apple pie with vanilla ice cream

PROFITEROLES 
Traditional chocolate buns filled with cream

TIRAMISU 
Traditional Italian coffee liqueur pudding

CHOCOLATE FUDGE CAKE 
Traditional hot choc fudge cake 
served with vanilla ice-cream

2 Course £28  |  3 Course £34

Festive Menu

STARTERS
SOUP 

Home-made soup of the day with a bread roll

PÂTÉ 
Chicken liver parfait with Scottish oatcakes 

with a cinnamon & apple chutney

PRAWN COCKTAIL 
North Atlantic prawns with salmon with 

chefs own marie rose sauce, on crisp lettuce

MUSHROOMS V 
Garlic & creamy mushrooms on slice of Focaccia

CAESAR SALAD V 
Baby gem lettuce, parmesan, croutons & dressing

CALAMARI 
Deep fried squid served with garlic 

Aloli finished with fresh chillies

MAINS 
TURKEY 

Traditional roast turkey with all the trimmings

MUSHROOM RISOTTO 
White wine, onions, parmesan & cream

BREADED FISH 
Crispy haddock fillet, with fries & tartar sauce

MAC & CHEESE V 
Macaroni & cheddar cheese

SALMON RISOTTO 
Oven roasted salmon, cream a pea


