
s t a r t e r s
Roas ted  Par sn ip  Soup  (V )

with chunky bread

Sm o k e d  S a l m o n  G r a v l a x
with micro salad & caper dressing

C h i c k e n  L i v e r  P a r f a i t
with crostini

Goa t s  Cheese  Ro l l ed  In  Oa t s  (V )
with a pickled beetroot  salad

d e s s e r t s
Chr i s tmas  Pudd ing

with brandy sauce

C h o c o l a t e  &  C h e r r y  T a r t
with pistachio ice  cream

G l a z e d  L em o n  T a r t
with Chanti l ly  cream

S e l e c t i o n  O f  S c o t t i s h  C h e e s e s
with oatcakes & chutney

m a i n s
T r a d i t i o n a l  Tu r k e y  C r ow n

with roast  chestnut,  cranberry stu�ng & al l  the trimmings

P a n  F r i e d  S e a b a s s
herb crushed potatoes  with tomato & chil l i  hol landaise  

B a k e d  F i l o  P a s t r y  ( V )
stu�ed with roasted sweet  potato,  peppers,  onion & goats  cheese mousse

R o a s t e d  S i r l o i n  O f  B e e f
with Yorkshire pudding & al l  the trimmings

All  fest ive packages include a glass  of  prosecco on arrival .
Please cal l  0131  564 1901 or email  events@weareblackivy.com to make a booking 

Sun – Wed
3 courses for £27.50

Thurs – Sat
3 courses for £32.50 

Midweek Offer
2 courses
for £22.50

Christmas Day
3 courses for £60
from 12pm-5pm
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