FESTIVE CELEBRATIONS 2019

“Could this be the
prettiest restaurant ever!”
Andrew Lloyd Webber

“A pure
unmitigated
pleasure palace”
The Times

FESTIVE MENU
Caramelised Roscoff onion soup with aged Gruyere crouton (v)
(without Gruyere – vegan)
Hot-smoked Loch Etive sea-reared trout, beetroot remoulade, pickled enoki mushroom
Carpaccio of Winston Churchill venison, pecorino shavings,
rocket and horseradish salad, toasted brioche
Crevette cocktail, Marie Rose sauce
~
Scotch beef Wellington, pommes sarladaises, confit of onion, port jus
Whole lemon sole meuniere, beurre noisette, heritage potatoes
Breast of Borders’ pheasant, pastilla of leg, saffron poached carrots, pistachio,
roast carrot and cumin puree
Cauliflower steak, fried hen’s egg, harissa oil, celeriac humous, toasted chestnuts (v)
(without egg - vegan)
~
Christmas pudding sundae, cinder toffee
Lime polenta cake with poached exotic fruits, toasted coconut sorbet (vegan)
Madagascan vanilla burnt Cambridge cream, blueberry pot, pistachio biscotti
Witchery cheese plate, oatcakes, homemade prune chutney

Available 20 November to 24 December. Lunch £40 Dinner £45
Lunch 12-4.30pm and Dinner 5-11.30pm (last reservation)
£15 per person non-refundable deposit required for group bookings
Festive Afternoon Tea £30 available Monday-Friday 3-4pm
Reservations 0131 225 5613 or online at thewitchery.com

“The food is
ridiculously impressive”
The Itchy Guide

“Almost as famous as
the castle itself”
Harpers and Queen

“The most exceptional
and atmospheric in town”
Scotland the Best

THE WITCHERY SUITES
Frequently featured on lists of the world's most unique places to
stay, each is perfect for those looking for the most magical
setting. Whichever suite you choose, you'll find wall-to-wall
decadence, romantic décor and roll-top baths for two.
The Witchery's unforgettable experience is from £365 per suite per night,
inclusive of a welcome bottle of complimentary Champagne
and choose from our continental breakfast hamper served in your suite
or full a la carte breakfast served in our candlelit,
oak panelled Witchery dining room.
Give the gift of The Witchery this Christmas
with our overnight stay gift vouchers.

Reservations 0131 225 5613 or online at thewitchery.com

“I felt so at home!”
Emma Thompson

AFTERNOON TEA

BEWITCHING GIFTS

Take a break from Christmas shopping to enjoy a traditional
Afternoon Tea by candlelight in the baroque panelled Witchery
dining room or the splendour of the elegant Secret Garden.

Give the gift of The Witchery this festive season.

Expect delicious sandwiches, pastries and cakes piled high on silver cake stands,
including Edinburgh Gin cured salmon with dill crème fraiche on rye bread or
honey roast gammon with Arran mustard mayo and there’s plenty sweet treats too,
homemade scones, dragon cake and chocolate choux buns to name a few.
All served with your choice of speciality tea.
Afternoon Tea £30 per person
with a glass of Billecart-Salmon Champagne £40
with a glass of Billecart-Salmon Rose Champagne £46

Choose from a selection of magical Witchery experiences, from a light lunch for
two with a glass of Champagne at £74, an indulgent Champagne dinner
or a luxurious overnight stay in a sumptuous Witchery suite... please see our
full range of gift ideas online.
Alternatively you might prefer to purchase a Witchery Gift Voucher with a
monetary value and let your friends, family or colleagues decide how they wish
to indulge themselves!
Our vouchers also make an impressive corporate gift.
Buy online, by telephone or in person. Witchery Gift Vouchers are beautifully
presented and can be delivered to you, or sent directly to the recipient.

The Witchery’s Festive Tea is available Monday-Friday 3-4pm.
Reservations required.

Reservations 0131 225 5613 or online at thewitchery.com

Buy online at thewitchery.com or call 0131 225 5613

JUST FOR JANUARY VOUCHERS
Start your year with a magical lunch, dinner or overnight stay
with our affordable Just for January vouchers.

Just for January stay in a

luxurious Witchery suite
for just £325 including breakfast and Champagne

Just for January 2 course lunch with a bottle of house wine for 2 people just £60
Available noon – 4.30pm 7 days
Just for January table d’hote 3 course lunch or dinner with coffee
for 2 people for just £80
Available from 12noon – 11.30pm (last reservation) 7 days
Just for January Champagne Afternoon Tea for 2 people just £70
Available Monday – Friday 3-4pm
Just for January overnight stay for just £325
Available throughout January, excluding Saturdays
Reservations are essential so best to buy and book early.

Witchery gift vouchers 0131 225 5613 or online at thewitchery.com

Witchery gift vouchers 0131 225 5613 or online at thewitchery.com

TOWER FESTIVE MENU
An exceptional setting with delicious food, inspirational wines and
deft service makes James Thomson's rooftop Tower a memorable
choice for spectacular private and corporate festive dining.

"Exceptional
views
and tastes to match.
The Tower has just
about

got the lot"
The List

Atlantic prawn and Belhaven brown crab cocktail, Marie Rose sauce
Terrine of Scottish game, pheasant, guinea fowl, duck, venison,
pickled Pear Williams, walnut sourdough croutons
Celeriac and apple velouté, roasted hazelnuts, truffle oil
Grilled winter squash, black quinoa, vegan feta, crisp kale (vegan)
~
Pan-seared fillet of North Sea cod steamed on a casserole of red peppers,
tomato, chorizo and heritage potato
Gartmorn Farm free-range turkey breast, rosemary stuffing, roasted potato,
creamed brussels sprouts and root vegetables

“An

obvious place

to take visitors and

important clients"
Food Illustrated

Braised scotch beef cheek, creamed mash, balsamic shallots and baby spinach
Cauliflower and chestnut risotto, parmesan shavings (vegan option available)
~
Callebaut dark chocolate terrine, Maldon salt, honeycomb
Isle of Mull Cheddar and Stilton Blue, quince jelly, hoatcakes
Tower’s flaming Christmas pudding, brandy sauce
Mulled wine poached pear, tonka bean and almond ice cream (vegan)
20 November to 24 December. Lunch £33 Dinner £38
Lunch 12-4.30pm and Dinner 5-10.30pm (last reservation)
£15 per person non-refundable deposit required for group bookings
Festive Afternoon Tea £27.50 and rooftop Brunch both available daily
Reservations 0131 225 3003 or online at tower-restaurant.com

TOWER BRUNCH

TOWER AFTERNOON TEA

The Tower's rooftop Festive Brunch is a perfect start to your day whether a prelude to Christmas shopping, or as a festive
hangover cure!

The chic and relaxed glamour of the Tower makes for the ideal
setting for a memorable festive Afternoon Tea, a perfect break from
shopping in the many speciality shops nearby.

Available daily, you’ll find a menu packed with comforting classics and a few twists
too. Try our famous Eggs Benedict or ham hock and fried egg on home-made sour
dough, seasonal mushroom omelette or eggs Florentine to name a few. Egg white
omelette with peanut butter, banana and poppy seed or smashed avocado on toast
with chilli and poached eggs add healthier options too.

Enjoy open and closed sandwiches, home-baked treats and deliciously-indulgent
cakes all piled high on silver cake stands and all accompanied by the Tower's own
collection of speciality teas. The Tower’s Afternoon Tea makes a much appreciated
gift, beautifully presented in our bespoke Tower packaging and sent to you or the
recipient direct.

Lavazza’s great coffees or our selection of speciality loose leaf teas help things
along. Need something stronger? Then our Hair-of-the-Dog Bloody Mary with
horseradish and Dijon mustard should help!

Available daily 2-6pm
Afternoon Tea £27.50 Champagne Afternoon Tea £37.50

Tower Brunch is served 7 days between 10am-12.30pm

Tower Afternoon Tea Vouchers make a very special gift and
include a special Just For January offer of Champagne Afternoon Tea
for 2 people for just £60

Tower Afternoon Tea or Gift Voucher enquiries 0131 225 3003
or online at tower-restaurant.com

Tower Afternoon Tea or Gift Voucher enquiries 0131 225 3003
or online at tower-restaurant.com

With dishes starting at just £5.95 the Tower’s Brunch is an affordable indulgence.

Prestonfield Festive Dining

WINTER WONDERLAND

Seasonal dining in the most opulent of settings for both
lunch and dinner throughout the festive season.

Prestonfield’s Winter Wonderland Christmas party night offers an exceptional
evening of great food and entertainment in Prestonfield’s grand glittering
ballroom. The ideal setting for the best office Christmas party or a fabulous fun
filled evening with family and friends. Your evening starts at 7pm with a
welcome cocktail, a sumptuous three-course dinner followed by coffee and
mince pies. With our fabulous band entertaining you with everything from
festive classics to a lively cabaret between courses, before carriages at 1am.

Roast Jerusalem artichoke and Parmesan panna cotta, mushroom parfait, sourdough
and hazelnut crumb, truffle-dressed chicory
Prestonfield’s whisky-cured smoked trout, nori seaweed, pickled cauliflower, cockle emulsion
Curried parsnip soup, ginger and coriander beignet, chilli oil
Smoked Ayrshire ham hock, pig cheek, leek and celeriac pressed terrine, honey roast fig,
whipped goats’ cheese , fermented mustard seeds
~
Roast pheasant breast, confit pheasant leg and black pudding pithivier,
sage and onion barley risotto, roast Granny Smith apples, cider jus
Blade of Scotch Beef Wellington, Arran mustard pommes mousseline, skirlie,
braised leeks, pickled turnips, Madeira jus
Seared cod fillet, romesco crumb, saffron gnocchi, spinach, broccoli, blood orange butter sauce
Roast butternut squash, muhammara, tabbouleh, barrel-aged feta, mint and coriander dressing
~
Warm Christmas pudding, tangerine and dark rum custard, vanilla ice cream, brandy snap
Milk chocolate croustillant, Madeira-poached plums, praline ice cream
Lemon and honey parfait verrine, poached cranberries, pistachio crumble
Crowdie and black pepper Chantilly, tapenade toast, endive and orange dressing
After Christmas day we will remove the Christmas pudding and replace with
Apple and gingerbread crumble, vanilla ice cream
Available from Thursday 28 November 2019 until Sunday 5 January 2020
Excluding 24, 25, & 31 December and 1st January 2020
Lunch £35, Dinner £45 Lunch 12-2pm (Sunday 12.30 – 3pm) Dinner 6-10pm
Reservations
0131 225 1333 or online at prestonfield.com
Reservations 0131 225 1333 or online at prestonfield.com

Spiced butternut soup, sage dumpling, crystallised ginger crème fraîche, roast chestnuts
or
Duck pâté, cinnamon brioche, pickled plum, blood orange, spring onion and sesame dressing
~
Traditional roast turkey, goose fat roast potatoes, smoked bacon and fig stuffing, pigs in
blankets, cranberry and bread sauces
or
Fillet of pollock, oregano and Parmesan crust, prawn minestrone garnish
or
Roast cauliflower steak, steamed mushroom and cauliflower pudding, onion and thyme
stuffing, vegetarian gravy, bread and cranberry sauces (v)
~
Warm Christmas pudding, Baileys butter, cinnamon custard, brandy snap
or
Mandarin cheesecake, spiced white chocolate Chantilly, redcurrant sauce
Tea, coffee and mince pies
Saturday 7, Friday 13 and Saturday 14, December 2019
£60 per person – welcome cocktail, three course dinner and evening entertainment
£70 per person – all the above and a half a bottle of wine per person
Friday 20 December and Saturday 21 December 2019
£50 per person – welcome cocktail, three-course dinner and evening entertainment
£60 per person – all the above and a half a bottle of wine per person

JAMES THOMSON’S COLLECTION

thewitchery.com

tower-restaurant.com

prestonfield.com

prestonfield.com

