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Sunday - Wednesday

2 courses - £33 or 3 courses - £38

26th Nov to
23™ Dec Thursday - Saturday

3 courses - £43

£10 per head desposit for parties of
6 and over
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We'd be delighted to help you plan your perfect Christmas
event this year!
Options available for groups from 10 - 60.

Cellar & private area Contact us -

bookings available - christmas@whighams.com
Nibbles & light bites 0131 225 8674
options
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Classic prawn cocktail | with crisp iceberg & piquant Marie Roséngei)
Roasted carrot, orange and tarragon soup | wzn (agci)

Confit duck, orange & quinoa salad | with citronette & walnuts (ngci

Spicy cauliflower wings | with house dip(wgn / ;
oo-wM

Paupiette of turkey with sage & onion stuffing wrapped in smokey bacon |
roasted winter veg, kilted chipolatas, Brussels sprouts, gravy & cranberry sauggc:

Baked fillet of Scottish salmon with a herb crust & salsa verde |

with new potatoes & buttered green beans(ngei)

Briased beef cheeks | with fondant potato & cavolo neromgci +

Roasted butternut squash and sage risotto |
with crispy kale & toasted mixed seeds (vgn) (ngci)
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Traditional Christmas pudding | with brandy anglaise & redcurrants
Chocolate brownie | with Chantilly cream & seasonal berriesvgn)(gci)
Clementine curd tartlet | with cranberry compote

Duo of Scottish cheeses | grapes, spiced fruit chutney & oatcakes

Menu may be subject to change. Must be pre booked. A 12.5% service charge is added to parties of 6 or more
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Join us this New Year's Eve for an unforgettable night!
Enjoy a welcome cocktail on arrival, a 5 course dinner with
live music & Champagne at the bells.

Booking & enquiry:

All for £85 per person! christmas@whighams.com

Or celebrate at home and .

order our wine online! .

We have all your festive wine needs —

covered with a great range

vegan friendly & organic options —

https://www.whighamswineonline.com/shop
Whighams Wine Cellars
13 Hope Street
Edinburgh EH2 4EL

www.whighams.com | christmas@whighams.com
0131 225 8674



	Christmas
	Sunday - Wednesday
	26th Nov to  23rd Dec

	2 courses - £33 or 3 courses - £38
	Thursday  - Saturday
	3 courses - £43

	Events
	We'd be delighted to help you plan your perfect Christmas event this year!  Options available for groups from 10 - 60.
	Cellar & private area bookings available - Nibbles & light bites options
	Contact us - christmas@whighams.com 0131 225 8674

	Drinks
	Christmas Menu
	/  Starters
	Classic prawn cocktail |
	with crisp iceberg & piquant Marie Rose
	(ngci)


	Roasted carrot, orange and tarragon soup |
	(vgn) (ngci)

	Confit duck, orange & quinoa salad |
	with citronette & walnuts
	(ngci)


	Spicy cauliflower wings |
	with house dip
	(vgn)



	/  Main courses
	Paupiette of turkey with sage & onion stuffing wrapped in smokey bacon |
	roasted winter veg, kilted chipolatas, Brussels sprouts, gravy & cranberry sauce
	(ngci)


	Baked fillet of Scottish salmon with a herb crust & salsa verde |
	with new potatoes & buttered green beans
	(ngci)


	Briased beef cheeks |
	with fondant potato & cavolo nero
	(ngci)


	Roasted butternut squash and sage risotto |
	with crispy kale & toasted mixed seeds
	(vgn) (ngci)



	/  Desserts
	Traditional Christmas pudding |
	with brandy anglaise & redcurrants

	Chocolate brownie |
	with Chantilly cream & seasonal berries
	(vgn)(ngci)


	Clementine curd tartlet |
	with cranberry compote

	Duo of Scottish cheeses |
	grapes, spiced fruit chutney & oatcakes



	Hogmanay Celebrations!
	Join us this New Year's Eve for an unforgettable night!  Enjoy a welcome cocktail on arrival, a 5 course dinner with live music & Champagne at the bells.
	All for £85 per person!
	Or celebrate at home and
	order our wine online!
	We have all your festive wine needs  covered with a great range  vegan friendly & organic options
	Booking & enquiry:  christmas@whighams.com
	https://www.whighamswineonline.com/shop




