THE BONHAM HOTEL

ENTREES

GOATS CHEESE £8.75
Asparagus spears, black olive,

tomato fondue, baby red chard

ORGANIC BEETROOT £7.50
Feta cheese, heirloom carrots,

honey citrus dressing

COURGETTE & DILL SOUP £7.00

FOIE GRAS £9.75
Forage mushrooms, brioche, shallot

Marmalade, port caramalised fig

WEST COAST SCALLOPS £12.00
Cauliflower purée, golden raisin,

garam masala foam

CURRIED & SMOKED
MACKEREL £8.95
Fennel & apple gazpacho,
Squid ink tuile

CHICKEN LIVER PARFAIT £8.50
Smoked duck, rhubarb purée,

ginger bread

BLACK PUDDING FRITTER £8.75
Cockburn's black pudding, quail egg,

white bean cassoulet

SIDES £3.95
Rosemary hand cut chips
Rocket & parmesan salad

Wild mushroom & spinach
Crispy Jerusalem artichoke

Homemade bread and butter £1.95

Edinburgh

APERITIFS

CLASSIC MARTINI £8.50
Your choice of vodka or gin

shaken with dry vermouth

KIR ROYALE £13.00
Louis Dornier Champagne with

creme de cassis

RHUBARB KIR £7.00
Sparkling wine with Briottet

rhubarb liqueur

LOUIS DORNIER BRUT
GLASS £12.00 BOTTLE £49.00
A light fresh Champagne, with a fine,

lemony nose, long crisp finish
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PLAT PRINCIPAL

PRAWN & COLEY £15.95
South Asia curry, sticky rice,

tempura chilli

SALMON WELLINGTON £17.50
Radishes, peas, broad beans,

dill hollandaise

PLAICE FILLET £19.00
Stuffed with spinach, hazelnut crumb,

lemon baby potatoes

FREE RANGE HARISSA
CHICKEN BREAST £15.95

Chorizo mash, pettie pois a la francaise

BLACK FACE LAMB RUMP £16.95
Char-grilled global artichoke, smoked

aubergine purée, potato espuma

CAMEMBERT CHEESE £15.50
Roasted Grellot onion, ratte potatoes,

tender stem broccoli
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FROM THE GRILL

BORDERS 8 OZ SIRLOIN
STEAK £28.00
served with green salad, hand cut chips

CHATEAUBRIAND 454G £49.00
served for 2 people with hand cut chips,
peppercorn sauce and rocket salad

GOURMET BONHAM BURGER
£16.50
served with hand cut chips, rocket salad
Add Bacon, Blue Cheese or Mull Cheddar
to your burger for £1.50 per item

SAUCES £1
Blue cheese, peppercorn, café de Paris
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DESSERTS

STICKY TOFFEE PUDDING £7.50
Butterscotch sauce, vanilla ice cream

TREACLE SPONGE CAKE £7.50
Greek yoghurt ice cream

SCOTTISH CHEESES OF
THE DAY £10.50
Grapes, oatcakes, spiced chutney

TIRAMISU £7.50
Mascarpone cream, amaretto ice cream

ELDERFLOWER PANA COTTA £7.95
Scottish strawberries, meringue,
citrus curd

DESSERT WINE & PORT

FLORALIS MOSCATEL
ORO CATALUNYA
Torres, Spain 15%
75ML £4.50 / BOTTLE £28.00
The perfect accompaniment to any dessert

GRAHAMS LBV PORT 2012 20%
50ML £5.00
Ideally served with cheese or
any dark chocolate dessert

PLEASE ADVISEYOUR WAITER OF ANY DIETARY REQUIREMENTS OR IFYOU HAVE ANY FOOD ALLERGIES OR INTOLERANCES.

ALL A LA CARTE PRICES ARE INCLUSIVE OF VAT AT THE PREVAILING RATE.

FOR PARTIES OF SIX OR MORE A DISCRETIONARY 0% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. THIS MENU IS SUBJECT TO CHANGE.




THE BONHAM HOTEL
Edinburgh

SOURCED IN SCOTLAND SHETLAND

Salmon, Coley, Prawn
Our aim is to use sustainable and responsibly harvested local
produce and suppliers wherever possible.

These are just some of our ingredients and their origins.

ISLE OF MULL
Cheese

WEST COAST
Scallops, Mackerel
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BORDERS
Beef
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