
 
a room in leith 

seafood and game bistro bar 

Christmas menu 
ON ARRIVAL 

Glass of prosecco or pint of Edinburgh beer factory Paolozzi* 
 

TO START 
 

Leith sharing starter mezze platter 
Platters of smoked salmon (nf/df/gf), smoked mackerel pate (nf/df)  

honey roasted venison chipolatas (nf/df) and haggis baubles (nf/df)  
with olive bread and sunblushed tomato bread (nf/df) 

or 
Sweet potato, roasted red pepper and coconut curry (nf/df/gf) 

(vegan- served separately) 
 

MAIN COURSES 
 

Roasted turkey breast,  
smoked bacon, turkey leg, sage and onion roulade 

Brussel sprout kailkenny mash, whisky cream sauce (nf) 
 

Roasted North Sea cod fillet 
with smoked haddock and Buckie crab risotto (nf) 

 
Seared Newtonmore venison loin (gf/nf) 

Celeriac and potato dauphinoise, tenderstem broccoli and port gravy 
 

Grilled vegetarian haggis,  
wild mushroom, clapshot mash, confit cherry tomato,  

basil pesto and onion chutney (vegan) (nf/df) 
 

PUDDINGS 
Steamed Christmas pudding  

spiced apple compote, rum custard 
 

Dark chocolate and orange pot with honeycomb (nf/df/gf) 
 

Gin, rhubarb and strawberry sorbet (vegan) (gf/df) 
 

Selection of Scottish cheeses biscuits and onion chutney (gf available)  
 

*  *  *  *  *  * 
Filter coffee and tea with mince pies 

£35* per person or £30 without arrival drinks  
(a discretionary 10% service charge applies to all bookings made on this menu) 

(v) vegetarian (p) pescatarian (df) dairy free (gf) gluten free (nf) nut free 



 

PLEASE READ THE SMALL PRINT! for FAQs 
 

PLEASE ASK FOR THE DUTY MANAGER WHEN MAKING BOOKING ENQUIRIES. 

 

*We can accommodate groups of up to 50 people in one sitting 

*a discretionary 10% service charge applies to all bookings made on this menu 

*You will be given an ample allocated time and out by time when booking this 
menu. 

*Call 0131 554 7427 option 1 and ask for the duty manager to make a booking. 

*Please confirm bookings by to email to aroominleithbistro@hotmail.co.uk 

*£5.00 deposit per person to be paid by Monday 19th November 2018 

*We require a pre-order at least 72 hours including arrival drink 

before your booked date. 

*We are fully licensed and have the full range of drinks. 

*If you would like to pre order wine from our wine list we will make sure its 
in stock 

*STRICTLY NO BYOB in a room in leith seafood and game bistro bar 

*the bistro closes at 11pm…our sister bar across the courtyard teuchters 
landing is open until 1am 

* If any of your guests have mobility problems please let us know so that we 
can make them as comfortable. 

If you have any special dietary requirements or food allergies  

please let us know 

All of our fish is as locally and responsibly sourced as possible in order to 
give you the very best taste of Scotland 

 

 

 

  


