TOWER

STARTERS FISH MAINS
Grilled Racletta, £8.25 Grilled sea bass, E17.75
AR and S0uT Badla, rye brand groan vegelable curry and sweat lomate compole
Fried baby squid, £8.85 Loch Duart salmon, E18.76
Chediza and black bean salad shelifish breth and reailla
Duck and rabbit terrina, £8.95
tamarind drassing
MEAT MAINS
lsle of Mull dressed crab, £89.25
spicy prawn Loast, sesame drassing Scotch lamb rack, £24.00
apiced lageot, sprout colcannon & cranbarry compote
Seared wood pigeon, ED.25
bmisad red cabbags and colail sauce Braiged beef Bourguignon, E22.00

baby onians and pancetla lardons
Matural rock oystars,
shaliot and pickled wagetable vinegar Borders ribeye steak, £25.00

6 E12.95 9 £19.50 12 £25.00 wilh chips and béarmaiss sauce
Ve 00 not recommand e consumplian of spires with oyibiea

Tower venison Wellington, for 2 1o shae E7E.00

Guy Grieves” hand dived scallops, with red cabbage and vegetables
crispy pork belly and salsify pures  Starter  £15.50
Main £30.00
"VEGETARIAN MAINS
TOWER FAVOURITES Vegetable filo crown £18.95
salsify pures and willed growns
Calves liver and bacon, E18.75
mash afd pappercom |us Thai vegetable curry, £15.85
with uden noodies
Omelette Armold Bennett E12.95
Eggs Benedict Stanter £7.85 SIDES
with Bedega ham Bain  with chips) £14.50
Thick cut chips E3.TS
Tower venison Wellington, for 2 to share E78.00  Buttered mash £3.75
wilh red cabbage and vegatables Squash and ginger puree £3.95
Red cabbage £4.285
Borders ribeye steak, E26.00  Wiled greens E4.25
with chips and béamaise sauce Crushed carrots £3.85
Mixed leaf salad E4.50
Miced leaf as a starter £7.75

Th Towar is & proud member of the Scotch Beef Club and tries to use the very bast produce available and is
proud 1o suppon the work of some of Scotland’s best food producers and suppliers including, Guy Grieve of
the Ethical Shellfish Company hand-diving our scallops in Mull, renowned East Lothian Butcher John Gilmour,
Erashead for wonderful Scoltish Game, Ibarico foods for wonderful Spanish produce, Carroll's Heritage
Fatatoes and Loch Duart Salmon among others,

Sarvice is not included, but 10% discretionany serdce will be added 1o tables of 8 and mana
Plaasa infenm your senver of any allangios.
Wia never knowingly buy GM products.,



TOWER

FESTIVE MENU

3 eourse lunch {12noon=4.30pm) - £E32.50
3 course dinner (5-11pm) - £38.50

STARTERS
Swnnt & sour besis, Lanark Blus panecotia & rocket
salad

Seared wood pigeon, celerisc & apple remoulads,
walnut & mustard dressing

Prasgand ham & pork sausage Weming, warmed
saisity & pickied radizh salad

Spiced parsnip soup, sproul Baignets & iruffle oil

MAINS
Grilled Sootch besf sidoin & bradsad shin, couliffowesr
purse & roasted baby onions

Rasamdadry & chaatoul slufed lurkey wrappead in
bacon, spiced cranbeny compole & seasonal
vingiiabla fricass e

Saaned dea braam fillet, clam and langousting brath

Caulfliower and Mull cheddar tanlet, sage and
barley risoilo

PUDDINGS
Tradilonal kome-made Christmas pudding, brandy
buiter sauce

Spiced apple and cranberry crumble, catvados ice
CFmAMm

CGimger, traachy and hazelmul chkia, pCaang
cream and spiced crange syrup

Eliton with home made oatcakes and seasonal frult
chainay

FUDDINGS

Chestnul chepsesaks EG.95
with cranbaery compaoto

Emma’s chocolata tart, ET.25
Maracapan lon cream and pltachio dust
Caramelised fig, £7.25
Pofl FedONOn With OrEnNGE &nd Moolls Mok

Warm ful baklava, EEB 95

wih splced brandy and rixed el e craam

Dially selection of homemade e EE 95
craarm and sorbat

Three choices from today's £10.50
chasseaboard

with walknut brmad, catcakes and phen chutney

Al ioday's chisgsas £3.00 supplemsnt

. Haova & glasa of Nispaart 2000 LBY Part with

your chessss £4.00 supplement

LIGHT L
SUPPER
Availlalle 12 noan - 6.30pm

2courses for £14 05 of with @ glass of
Parrigr-Joudt champagnde for £27.00

Today's soup
Braaded pork rillailes, aalaily piures

Smoked mackenal mousse with crostind

Collage pie, kale and cheess gratin
Cullen skink, poached egg
Gryang amalails, graan salad

The Tower's rooftop Afternoon Tea is served daily from 3-5pm
£15.95 or £24.95 with a glass of Perrier Jouet Champagne



