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WHAT'S INSIDE

2. Festive Lunch
3. Festive Dinner
4. Christmas Day
5. Hogmanay at Twenty

6. How to Book

Picture perfect views of Princes Street
make Twenty and Juniper fantastic venues to
celebrate the festive season.

Looking for the perfect gift to treat

someone special this Christmas?

You can view our fantastic range of gift vouchers at

www.twentyprincesstreet.co.uk




FESTIVE LUNCH

19TH NOVEMBER - 24TH DECEMBER
12 NOON - 4.30PM

CELERIAC SOUP (vg)
Hazelnut & truffle

CHICKEN LIVER PARFAIT
Port jelly, fig bread crostini

HOT SMOKED PEPPERED MACKEREL SALAD
Pickled cucumber, golden beetroot, whipped feta & dill

TRADITIONAL ROAST TURKEY BALLOTINE
Stuffing, kilted sausages,
beef dripping roasties & red currant gravy

JOSPER GRILLED TWEED VALLEY 35 DAY
DRY AGED FLAT IRON STEAK (10 0Z)
House salad, triple cooked chips, peppercorn sauce

SEA BREAM MESSINESE
Crushed potato, pine kernel, sunblush tomato, dill

JOSPER GRILLED SQUASH (vg)
Marinated red onion, beetroot hummus, dukkah

TRIPLE CHOCOLATE MOUSSE
Raspberry sorbet

GINGER PUDDING
With rum & raisin ice cream

CHRISTMAS PUDDING
Brandy sauce

ARRAN SMOKED CHEDDAR
Home-made seasonal chutney & Arran oaties




stx@ FESTIVE DINNER

PER PERSON

19TH NOVEMBER - 24TH DECEMBER
FROM 4.30PM

CELERIAC SOUP (vg)
Hazelnut & truffle

CHICKEN LIVER PARFAIT
Port jelly, fig bread crostini

SEARED SCALLOP
Beetroot, coconut & lime

TRADITIONAL ROAST TURKEY BALLOTINE
Stuffing, kilted sausages,
beef dripping roasties & red currant gravy

JOSPER GRILLED TWEED VALLEY 35 DAY
DRY AGED SIRLOIN STEAK (227G, 100Z)
House salad, triple cooked chips, peppercorn sauce

SEA BREAM MESSINESE
Crushed potato, pine kernel, sunblush tomato, dill

JOSPER GRILLED SQUASH (vg)
Marinated red onion, beetroot hummous, dukkah

TRIPLE CHOCOLATE MOUSSE
Raspberry sorbet

GINGER PUDDING
With rum & raisin ice cream

CHRISTMAS PUDDING
Brandy sauce

ARRAN SMOKED CHEDDAR
Home-made seasonal chutney & Arran oaties



CHRISTMAS DAY s

25TH DECEMBER
12 NOON - 4PM

CELERIAC SOUP (vg)
Hazelnut & truffle

CHICKEN LIVER PARFAIT
Port jelly, fig bread crostini

HOT SMOKED PEPPERED MACKEREL SALAD
Pickled cucumber, golden beetroot, whipped feta & dill

SEARED SCALLOP
Beetroot, coconut & lime

TRADITIONAL ROAST TURKEY BALLOTINE
Stuffing, kilted sausages,
beef dripping roasties & red currant gravy

BEEF WELLINGTON
Red wine & truffle jus, spring onion mash, crispy kale

PAN-FRIED SEA BREAM, MESSINESE
Crushed potato, pine kernel, sunblush tomato, dill

JOSPER GRILLED SQUASH (vg)
Marinated red onion, beetroot hummus, dukkah

TRIPLE CHOCOLATE MOUSSE
Raspberry sorbet

GINGER PUDDING
With rum & raisin ice cream

CHRISTMAS PUDDING
Brandy sauce

ARRAN SMOKED CHEDDAR
Home-made seasonal chutney & Arran oaties
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HOW TO BO

For more information please contact
our team on 0131 556 4901 or email
christmas@twentyprincesstreet.co.uk
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20 Princes Street, Edinburgh, EH2 2AN

www.twentyprincesstreet.co.uk
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