
HOGMANAY AT THE BONHAM
31st December 2023

4-courses and a glass of Prosecco on arrival, £79 per person  

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

Please inform your server should you have any dietary requirements or intolerences. 
A discretionary 10% served charge is applied to all tables.


