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It’s Christmas soon at Herringbone, so why not come  
and help us celebrate? Two independent watering holes,  

one in the city and one by the sea. Pouring local craft beers,  
a selection of our very favourite wines, beautifully crafted 
cocktails and the best seasonal and regional ingredients,  

served simply.

Our chefs have just put the finishing touches to this year’s  
festive lunch and dinner menus, available throughout December.

Whether for a seasonal feast at our ‘house’ table or a few  
drinks and plates, Herringbone is the perfect place.

Here’s to a great festive season, and we  
look forward to seeing you very soon.

––  

F O R  R E S E R V A T I O N S  P L E A S E  C O N T A C T 
H E R R I N G B O N E  G O L D E N A C R E :

2 South Trinity Road,  
Edinburgh EH5 3NR 

0131 552 3292 
www.theherringbone.co.uk

Also open at North Berwick

C H R I S T M A S  M E N U
Lunch 2 courses £18.50 or 3 courses £22.50 
Dinner 2 courses £20.50 or 3 courses £25.95

––  

S T A R T E R S

Sweet Potato Soup  w/ coconut & lime

Smoked Mackerel Paté w/ horseradish cream  
& sourdough crisp bread

Haggis & Turnip Sauerkraut Tart Tatin w/ red wine caramel

Blue Cheese & Pear Winter Salad  w/ walnut & caper dressing 
(can be made )

M A I N S

French Trimmed Chicken Breast w/ pancetta, pork & chestnut 
stuffing, honeyed root veg, roast new potato & thyme jus

Mushroom & Hazelnut Seitan  w/ charred cauliflower purée, 
garlic & chilli kale, roast celeriac

Pan-fried Sea Trout w/ herb crust, chive potato,  
red cabbage & citrus dressing

Slow-cooked Beef Brisket w/ dark ale stew, mash, winter greens

D E S S E R T S

Amaretto Chocolate St Emilion   
w/ brandy soaked amaretti biscuits

HB Sticky Toffee Pudding  w/ cream or ice cream

Almond & Apple Tartlet w/ rum raisin ice cream or berry sorbet

Selection Of Ice Creams / Sorbets


