
Christmas Fayre 
Dinner

£22.95
Veal and Wild Mushroom Terrine 

wrapped in spinach, 
served with beetroot and orange chutney 

Roast Pepper and Carrot Soup
topped with sour cream and parmesan cheese straws

Home cured Gravadlax 
Fresh Scottish salmon cured in house and 

served with grated horseradish and lime dressing

East Lothian Roast Turkey
served with sage and onion stu�  ng, chipolatas, 
gravy, cranberry sauce and seasonal vegetables

Vegetarian Haggis Ravioli 
cooked in a whisky, onion and cream sauce

Grilled Red Snapper Fillet 
served on a pea and asparagus risotto with a citrus butter

Char-grill Ribeye Steak 
with fondant potatoes tomato and béarnaise sauce

£2.50 supplement

Christmas Pudding
served with brandy sauce

Tusitala•s Berry Tri” e 
red berries, cream cheese 

and cinnamon

Co� ee and Mints

2 courses 

£11.50

Boxing Day
Lunch 

    

�  e restaurant will be open
as usual and bookings are

being taken from 12 noon - 4pm.

Bring the family

A non-refundable deposit of £5 per person is 

requested within 10 days of booking.

CITY OF EDINBURGH BYPASS

CITY OF EDINBURGH BYPASS
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3 courses 
£14.50

Christmas Fayre 
Lunch 

    

Pheasant and Chicken Paté
with gooseberry and chilli jam

Chicken, Parsnip and Leek Soup
with home baked bread

Red Pepper, Onion, Camembert and Tomato Tart
with lambs lettuce and mixed pepper salsa

East Lothian Roast Turkey
served with sage and onion stu�  ng, chipolatas, 
gravy, cranberry sauce and seasonal vegetables

Roast Vegetable, Pistachio and Sweet Potato Pie
with a salad garnish

Fillet of Scottish Salmon
coated with a teriyaki sauce and served on
tossed beansprouts carrots and noodles

Chefs Chocolate Mint and Irish Cream Cheesecake

Christmas pudding
served with brandy sauce

Choice of Ice cream (local produce)


