
R O A ST  T U R K E Y  
pigs in blankets, cranberry, stuffing, duck fat potato,  

sprouts & roots

S H E T L A N D  C O D  L O I N                                                        
warm buttermilk tartare sauce, leek & potato, caviar, dill

S L O W  C O O K E D  S C O T C H  B E E F  B L A D E  
I N  T R U F F L E  G R AV Y 

black cabbage, Isle of Mull cheddar 

R O A ST  S Q U A S H E S 
sage dumplings, crowdie, hazelnut noisette, black garlic

F O R  T H E  T A B L E

Prices include 20% VAT, with a discretionary 12.5% service charge applied. Please notify your server of any allergies 
or dietary requirements, as not all ingredients are listed and the absence of allergens cannot be guaranteed.

C O M PA N Y  B A K E R Y  S O U R D O U G H  

Edinburgh cultured butter, Blackthorn sea salt

F E S T I V E  T O W N H O U S E  D I N I N G 

Please choose 1 starter, 1 main, and 1 dessert for your party to enjoy

- - 75 pp

S T A R T E R S

M A I N S

C A R A M E L  C U STA R D  TA R T  
spiced ice cream 

T O W N H O U S E  C H R I ST M A S  P U D D I N G

B A I L E Y S  C H O C O L AT E  M O U S S E

S E L E C T I O N  O F  C H E E S E S  
traditional accompaniments (+5)

D E S S E R T

V E N I S O N  B R E S A O L A                                         
beetroot, bramble preserve, pickled mushroom                              

C E L E R I A C  ‘ WA L D O R F ’                                                   
Arran mustard, walnut, apple, celery, Lanark Blue

G L E N E A G L E S  O A K- S M O K E D  S A L M O N 
fennel, dill yoghurt, rye bread

J E R U S A L E M  A R T I C H O K E  &  P O TAT O  S O U P 
crème fraîche, chestnut & thyme  

M A LT  G L A Z E D  C A R R O TS  &  PA R S N I P S

M U L L E D  W I N E  R E D  C A B B A G E                            

S P R O U TS  I N  R O A ST  C H I C K E N  C R E A M  

S K I N - O N  F R I E S  
garlic & herb salt

A D D I T I O N S -- 8 

C O F F E E  &  M I N I  M I N C E  P I E S 


