
CHRISTM AS 
AT TH E BONH A M



THE BONHAM
FESTIVE MENU

3-courses and half a bottle of wine, £45 per person  
Available Thursday to Sunday, 23rd November – 24th December 

12.30pm to 2.30pm and 6.30pm to 9.30pm

STARTERS
VENISON CARPACCIO, SHOULDER LOLLIPOP

pickled shallots, shimeji mushrooms, beetroot, leek ash mayonnaise

SLOW COOKED HEN EGG
salted cod brandade, iberico chorizo

PEAT SMOKED NORTH SEA HADDOCK
leek & potato espuma

BUTTERNUT SQUASH & ROAST GARLIC VELOUTÉ
basil & parmesan scone

MAINS  
TURKEY ROULADE, CHESTNUT & SAGE STUFFING

duck fat roast potatoes, all the trimmings

NORTH ATLANTIC COD
purple sprouting broccoli, beurre blanc, keta caviar

SOUS VIDE FLAT IRON OF SCOTTISH BEEF SERVED MEDIUM-RARE
Stornoway haggis, skirlie, roasted shallot, turnip purée

WINTER ROOT VEGETABLE WELLINGTON
whipped crowdie, chicory, walnuts

DESSERTS
ORANGE MARMALADE STEAM PUDDING 

fromage fraise ice cream

DUO OF SCOTTISH FARMHOUSE CHEESES
frozen grapes, Arran oatcakes, plum & apple chutney

MATCHA CUSTARD
coconut chai, yuzu sorbet

TRIO OF CHOCOLATE MOUSSE 
honey mousse, sable biscuit, apple & toffee ice cream



THE BONHAM
CHRISTMAS DAY

12.30pm & 5pm sittings on the 25th December 2023
5-course menu £125 per person

MENU
CULLEN SKINK

coastal herbs

CONFIT OF DUCK SPRING ROLL
chestnut & parsnip cappuccino

BLUE MURDER & ENDIVE SALAD
walnuts, truffle honey

TURKEY ROULADE, CHESTNUT & SAGE
duck fat roast potatoes, all the trimmings

AMEDEI CHOCOLATE GANACHE AND THYME MERINGUE
honeycomb, vanilla ice cream

VEGETARIAN MENU
BUTTERNUT SQUASH & ROAST GARLIC VELOUTÉ

basil & parmesan scone

SPRING ROLL
chestnut & parsnip cappuccino 

BLUE MURDER & ENDIVE SALAD
walnuts, truffle honey

 WINTER ROOT VEGETABLE WELLINGTON
whipped crowdie, chicory & walnuts

AMEDEI CHOCOLATE GANACHE AND THYME MERINGUE
honeycomb, vanilla ice cream



THE BONHAM
CHRISTMAS DAY 

12.30pm & 5pm sittings on the 25th December 2023
5-course menu £65 per child (2 to 12 years old)

CHILDREN’S MENU
SQUAREPANTS FISHY SOUP

ORANGE & MELON SMILES

SANTA SALAD

TURKEY ROULADE, CHESTNUT & SAGE
Roasties, piggie sausages, vegetables

CHOCOLATE MOUSSE
Caramel slices



THE BONHAM
HOGMANAY MENU

4-courses and a glass of Prosecco on arrival, £79 per person 
31st December 2023  

AMUSE BOUCHE
COCKBURN’S HAGGIS 

black truffle & potato foam, heritage crispy carrot

STARTERS
MONKFISH & SALMON MOSAIC

confit leek, lemon purée, buttermilk & nasturtium oil, keta caviar

HERITAGE BEETROOT TARTARE
apple, celeriac, Katy Rodgers’ crème fraiche

SMOKED DUCK BREAST & PERIGORD FOIE GRAS TORCHON
port roasted fig, brioche, forage winter mushrooms

MAINS
ISLE OF MULL CHEDDAR SOUFFLE

wilted spinach, candied walnuts, purple stem broccoli

SIMPSON GAME SCOTTISH VENISON SADDLE
salsify, celeriac fondant, pickled red cabbage, savoy cabbage, hazelnuts

NORTH SEA HALIBUT
saffron parmentière potatoes, Scottish shellfish velouté, charred spring onion

DESSERTS
FARMHOUSE SCOTTISH CHEESES

frozen grapes, Arran oatcakes, spiced pear & apple chutney

CHIA SEEDS PUDDING
coconut chai, orange sorbet

AMEDEI CHOCOLATE GANACHE
thyme meringue, honeycomb, vanilla ice cream



DIETARY REQUIREMENTS
Please inform your server should you have  
any dietary requirements or intolerences.

ACCOMMODATION
Should you wish to stay with us, bed and breakfast rates are available from £220  
in December. Rates are based on two adults sharing a Townhouse Bedroom and  

are subject to availability. Room upgrades are available. 

HOW TO BOOK
Please book online at thebonham.com or contact our friendly team:

T: 0131 226 6050 | E: restaurant@thebonham.com

SERVICE CHARGE 
A discretionary 10% served charge is applied to all tables.

THE BONHAM 
35 Drumsheugh Gardens

Edinburgh, EH3 7RN


