N235

at the

BONHAM
BOOZY SNOOZY LUNCH

3-courses and half a bottle of wine, £38 per person

STARTERS
WINE UPGRADES
Cockburn haggis
black truffle & potato espuma, pickled turnip, heritage carrots crisps WHITES
Marques de Vitoria Rioja Blanco
Endive Salad £4 Per Person
Blue Murder, walnuts, honey & truffle dressing
Chablis Gerard Tremblay
Chicken liver parfait

smoked duck breast, kirsch cherries, crispy gingerbread A PO IR

Beetroot gravlax

REDS
lemon puree, crispy capers, blue meat radish, pollen fennel croute

Vina Amate Rioja Crianza

£4 per person
MAINS
Louis Latour Pinot Noir
Braised Scottish beef £12 per person
potato gratin, baby carrots, wilted spinach, red wine jus

North Atlantic Cod
saffron parmentiére potatoes, Scottish shellfish velouté, coastal herbs

Free range chicken breast

sundried tomatoes stuffing, roast garlic mash, charred baby leeks

SIDES £5.50

Innis & Gunn shallot tart tatin

Purple Stem Broccoli
goats cheese curd, aged balsamic chilli flakes
DESSERTS Triple Cooked
Hand-Cut Chi
Duo of I. J. Mellis Cheese an “ 155
frozen grapes, Arran apple & plum chutney, Mini oatcakes rosemary scente
Sticky Toffee Pudding Rocket & Parmesan
vanilla ice cream aged balsamic
Chocolate Ganache
cherry sorbet, almond crunch
Clotted Cream Pannacotta ———
winter berries, shortbread —

Please inform your server, should you have any dietary requirements or intolerances.

A discretionary 10% service charge is applied to all tables.



