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H OT E L & B I S T R O

Christmas & New Year
2020

Festive Menu

Available Friday 4th December - Thursday 24th December

Appetisers
Honey and sesame pigs
in blankets | £4.95
Chorizo tomato relish

Haggis Bon Bons | £4.95
Creamy whisky pepper
sauce

Black Pudding Bon
Bons | £4.95
Beetroot Ketchup

Starters
Soup of the day | £4.50
Crusty bread V GF

Smooth Chicken Liver Pate | £5.95
Caramelised onion relish & toast GF

Golden Crumbed French Brie | £5.95
Winter spiced cranberry chutney

Baked avocado smoked salmon | £6.95
Champagne cream sauce GF

Mains
Ballotine turkey escalope | £14.95
Pork sage & onion stuffing, white wine gravy, potatoes, vegetables
Braised shin of beef | £15.95
Roasted red onions, puff pastry, rich red wine thyme stock sauce, potatoes,
vegetables GF
Pan Roasted Cod Loin | £14.95
Parmesan pistachio crust, ratatouille bean ragout GF
Santa’s Burger | £12.95
Turkey, bacon, brie, cranberry, stuffing, pigs in blankets, fries, gravy
Roast butternut squash | £11.95
Asparagus and leek risotto, toasted pine nuts, salsa Verde, parmesan crisps V GF

Desserts
Traditional Christmas
pudding | £5.95
Brandy cream custard V GF

Fresh tropical fruit
trifle | £5.95
Rum syrup, coconut
cream V

Dark chocolate sponge
pudding | £5.95
Dark cherry compote V

V - Vegetarian option | GF - Can be made gluten free. Please ask your server

Hogmanay Menu
Served 31st December from 5pm
£35 per person

On arrival
Glass of fizz

Starters
French onion soup
White truffle and cheese
cracker V

Stuffed mushrooms
With pate and
caramelized onion relish,
white truffle and cheese
cracker

Smoked Salmon
Avocado, pimento cream
cheese roulade GF

Mains
Guinea Fowl
Roast breast Guinea Fowl, pheasant chipolatas, pancetta mash, white wine gravy
Carbonade of Venison
Flakey pastry, carrot & turnip fondant, new potatoes GF
Roasted Cod Loin
Chunky homemade chips, pea puree, crispy onions GF
Roast butternut squash
Asparagus and leek risotto, toasted pine nuts, salsa Verde, parmesan crisps V GF

Desserts
Banoffee cheesecake
Salted caramel, ginger
crunch base V

Dark chocolate sponge
pudding
Cherry compote V

Scottish cheese
Chutney and biscuits V GF

After Dinner
Tea or Coffee

V - Vegetarian option | GF - Can be made gluten free. Please ask your server

New Years Day Menu
Served 1st January from 8am until 4pm

Starters
Homemade soup of the day | £5
Crusty bread GF V

Mains
Eggs Florentine | £7.45
Poached eggs, wilted fresh spinach, toasted bloomer bread, cheese sauce GF V
Eggs Benedict | £7.45
Poached eggs, crispy streaky bacon, toasted bloomer bread, hollandaise sauce GF
Kedgeree | £8.45
Mild curried spiced fried rice, smoked haddock, chives, poached egg, chutney GF
Croque Monsieur | £9.45
Bloomer toast, gammon, Emmental cheese, mustard bechamel sauce,
house salad, crisps
Smoked Salmon & Scrambled Egg | £7.95
Smoked salmon, scrambled eggs, white or brown toast GF
New Year’s Day Breakfast | £12.95
Bacon, sausage, haggis, black pudding, potato scone, tomato with your choice of
fried, poached or scrambled eggs. Includes tea or filter coffee & toast
Belhaven Best Steak Pie | £14.95
Scotch beef, Belhaven Best, house vegetables, new potatoes or chips, flaky pastry
North Sea Haddock | £14.95
Haddock in breadcrumbs or beer batter, chips, house salad garnish, tartar sauce
V - Vegetarian option | GF - Can be made gluten free. Please ask your server

Gift vouchers available from value of £10
Bookings can be made by calling

01620 892 529 or by email info@no12hotelandbistro.co.uk
12 Quality Street • North Berwick • EH39 4HP
www.no12hotelandbistro.co.uk

