
Side Dishes   MAPLE ROASTED  
CARROTS & PARSNIP +6pp

BLACK TRUFFLE MASHED 
POTATO +£8pp

ROAST BRUSSELS SPROUTS
smoked pancetta, Dijon, honey +£7pp

P IGS IN BLANKETS
+£8pp

The price is  inclusive of VAT at 20%. Discretionary service charge of 1 2 .5% will be  
added to your bill.  Please notify your server of any allergies or dietary requirements.

Festive Menu
“Let mirth abound, let social cheer

Invest the dawning of the year;
Let bl ithesome innocence appear

To crown our joy;
Nor envy wi sarcastic sneer

Our bliss destroy.”
 

— The Daft-Days, Robert Fergusson

2  COURSES £45 PP
3 COURSES £65 PP

LUNCH AT
THE SPENCE

Fresh Bread
SOURDOUGH & EDINBURGH  

CULTURED BUTTER

Amuse Bouche 
ROASTED CAULIFLOWER & P ITCHFORK CHEDDAR 

SOUP 

Cheese
FESTIVE SEASONAL CHEESES spiced fruit 

chutney, crackers — 3/5 cheeses +£ 15/22pp

Sorbet 
BLOOD ORANGE SORBET

+£5pp

Starters 
HERITAGE BEETROOT SALAD 

 brambles, bitter leaves

ROAST DEL ICA PUMPKIN 
goats curd, pine nut dressing

WILD GAME TERRINE  
walnut jam, winter roots, truffle dressing

GLEN & CO OAK SMOKED SALMON  
soured cream, rye bread  +£5pp

Mains 
ROAST BALLONTINE OF TURKEY

pigs in blankets, trimmings, cranberry sauce

STONE BASS 
roast fennel, brown shrimp butter

PEARL BARLEY R ISOTTO
Jerusalem artichoke, black truffle

BOROLO BRAISED BEEF
mashed potato, roast carrot, pangrattata +£8pp

Desserts   
  

BITTER CHOCOLATE  
sour cherry & almond Rocher

SP ICED CARAMEL  
CUSTARD TART

APPLE CHOUX BUN 
 Calvados cream

TOWNHOUSE CHRISTMAS PUDDING
brandy sauce

 To Finish 
PETIT FOURS, MINI  MINCE P IES & COFFEE +£8pp




