In Comiston Suite with private bar facilities
{ 1st —23rd December )
Enjoy a complimentary glass of sparkling wine
or soft drink on arrival at 7pm. Enjoy your meal and let the
party begin to the music of our resident disco.
Crackers and Party hats.

MENU

Freshly prepared Roasted Carrot and rosemary soup

Smoked chicken and bacon terrine
senved with toasted brioche and a ginger
and chilli chutney

Chilled honeydew melon (V)
with berries and fig infused with rum syrup

Roast Lothian turkey
served with a shallot and apricot stuffing, kilted

chipolatas, rich pan gravy and cranberry sauce.

Slow Braised Scottish sirloin
with a wild garlic, thyme and burgundy essence

Paupettes of plaice
enriched with a lemon, dill and smoked
salmon fricassee

Pappardelle tossed in a ricotta (),
spinach and wild mushroom sauce topped
with fresh Regganio Parmesan
WAll mains served with Chef's selection of seasonal vegetables)

Pistachio and vanilla Cheesecake

Individual Cointreau mousse
served in a Dark Chocolate cup

Traditional Christmas pudding and Brandy butter sauce

Coffee and mints

Sunday — Thursday £24.95 . Friday / Saturday £29.95
per person tinclusive of vat at 20%)
Sorrywe cannot guarantee our menu to be nut free




