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WINTER EVE A LA CARTE MENU 

£4

£6.50

£4.50

Bread & Nibbles
Homemade Sourdough
Medjool date butter (v)  
Whipped Goats Cheese
Oregano & walnut pesto,
charcoal & chilli focaccia (v) 
Gordal Picante 
(v) 
Tom Yum & Lime Leaf Roasted Nuts 
(v) £3

Small Plates
Spiced Cauliflower 
Celeriac purée, roasted hazelnuts
& isot pepper (vg) 	 £8.50

Grilled West Coast Hand Dived Scallop
Tomato, wasabi mascarpone & pine nuts 	 £11

John Gilmores Aged Beef Croquettes
Spiced pomegranate and yemenite hot sauce	 £9

Scottish Salmon Crudo 
Marinated salmon caviar,
avocado & seaweed cracker £9

Roasted Beets 
Braised spelt, blackberries,
candied walnut & buttermilk (v) £9



£12.50

£16.50

£15

£12.50

	





















 £14

Large Plates
Venison & Bone Marrow Kofta
Spicey ssamjang fregola and yogurt £16

Flat Iron Steak  
Grilled John Gilmour’s aged Angus beef,
confit garlic, blackened broccoli, chimichurri £23.50

Braised Wild Mushroom Warm Salad 
Spelt, baby gem, tofu dressing & pumpkin seed pesto (v)	  £14

Baked Cod  
Roasted onion cream, grilled artichokes, herb ricota, 
tomato, smoked parrika chutney		  £18

Selection of East Coast Charcuterie 
Pork rillette, sourdough 		 £16

Belhaven Cold Smoked Salmon  
Katy Rodgers whipped
crème fraîche, freshly baked seeded rye bread £17



GREYFRIARS HALL

Bowls & Salads
Crispy Chicken 
Organic Scottish chicken, kimchi fried rice 
& free-range egg 		  £15

Buckwheat Noodles  
Shiitake, charcoal,
crisp seaweed, shallot & miso dressing (v) £12

Pan-Fried East Coast Mackerel  
Cumin & coriander roasted baby carrot, freekeh, 
smoked labneh, avocado, pomegranate & crisp pitta £15

Roasted Picollo Parsnip
Puy lentil & walnut salad (v) £13.50

Eve’s House Salad  
Baby gem, quinoa, sweetcorn, cherry tomato, avocado, 
carrot, cucumber, red onion & yuzu dressing (vg) £11
+ add hot-smoked salmon £4.50

Sides All £4.75

Triple Cooked Fries  
Salt & malt seasoning

Sprouting Broccoli Salad  
Chilli, garlic & mixed seeds (vg)
Shaved Brussel Sprouts  
Spiced chorizo and dukkah

Roasted Sweet Potato  
Tomato, paprika & saffron crème fraîche (v)

Dessert
Orange Polenta Cake 
Toasted pistachio & fresh ricotta (v) £8

Chocolate Crémeux 
Strawberry basil jam & honey tuille £8.50

Dacquoise 
Roasted peach, rosemary, coconut yoghurt (vg) £8.50

House Made Sorbet Of The Day (vg)		  £6

Scottish Cheese From I.J. Melis  
Kitchen made fruit & nut bread, bramble fruit gel 
& Isle of Mull seaweed chutney 	 £12.50



FEASTING MENU DECEMBER 
For 8+ guests

£38 PER PERSON 

Lemon Verbena 
Olives

Spiced Cauliflower 
Celeriac purée, roasted hazelnuts & isot pepper (vg) 
Slow-cooked BBQ brisket 
Charcoal & chilli focaccia

Crispy Chicken 
Organic Scottish chicken, kimchi fried rice & free-range egg 

Buckwheat Noodles  
Shiitake, charcoal, crisp seaweed, shallot & miso dressing (v) 
Pan-Fried East Coast Mackerel  
Cumin & coriander roasted baby carrot, freekeh,  
smoked labneh, avocado, pomegranate & crisp pitta 

Roasted Sweet Potato  
Tomato, paprika & saffron crème fraîche (v)
Chocolate Crémeux 
Strawberry basil jam & honey tuille 



Forget traditional. Remember Virgin. 

For a special & unforgettable 
Christmas, book now.

sales.edinburgh@virginhotels.com 
0131 526 4810 
1 India Buildings, Victoria Street 
Edinburgh EH1 2EX

virginhotels.com/edinburgh
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