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GORDAL OLIVES

+5PP
COMPANY BAKERY SOURDOUGH
STA RT E R S Edinburgh cultured butter, Blackthorn sea salt M A I NS
+9PP
oSl
N VENISON BRESAOLA ROAST TURKEY
beetroot, bramble preserve, pickled mushroom pigs in blankets, cranberry, stuffing,
duck fat potato, sprouts & roots
== CELERIAC ‘WALDORF’

SIEOWSC 0.0 KEDHS COMGENBIEER
BiSADESIINETRRUUEEI S E GIRIAVAY:
black cabbage, Isle of Mull cheddar

Arran mustard, walnut, apple, celery, Lanark Blue

GIEEINEAGIHNES
OAK-SMOKED SALMON
fennel, dill yoghurt, rye bread SHETLAND COD LOIN
warm buttermilk tartare sauce,
JERUSALEM ARTICHOKE leek & potato, caviar, dill
IR OIFATO: SIO:UE

créme fraiche, chestnut & thyme
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ADDITIONS

+8PP

ROAST SQUASHES
sage dumplings, crowdie, hazelnur
noisette, black garlic
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MALT GLAZED
CARROTS & PARSNIPS
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M EREWIIN ESRIER)
CABBAGE

SRROUTSHNEROAST
CHICKEN CREAM

SKIN ON FRIES
garlic & herb salt

[DESSERTS

TOWNHOUSE CHRISTMAS CARAMEL CUSTARD TART

PUDDING spiced ice cream
CHOCOLATE & SELECTIONOF CHEESES
ORANGE FONDANT traditional accompaniments : \ o
almond ice cream +5PP . J =4
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THE PRICE IS INCLUSIVE OF VAT AT 20%. DISCRETIONARY SERVICE CHARGE OF 12.5% WILL BE
ADDED TO YOUR BILL. PLEASE NOTIFY YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS.
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