C*LD TOWN HOUSE | Festive o la Carte

g

STARTERS/GCRAZING

Spiced Coconut & Squash Soup 8

Toasted ciabatta & butter v, vg*, ngc*

Confit Pork Croquettes 9.5

Orange & rocket salad, spiced cranberry salsa ngc*

Hot Chicken Wings 9.5

Blue cheese dip

Halloumi Fries 9.5
Charred jalapefio mayo v, ngc ¢
Festive Loaded Fries 9.5
Skin on fries, pigs in blankets, sage & onion stuffing, festive
gravy, cranberry sauce, cheddar cheese. Add Turkey for £2!

Beef Brisket Loaded Fries 9.5

Skin on fries, Cold Town Beer braised brisket, smoked
bacon, beer cheese sauce, Pico de Gallo & jalapenos

Buffalo Chicken Loaded Fries

Skin on fries, buttermilk fried chicken, buffalo hot sauce,
Pico de Gallo ngc

Sticky Jack Chicken Bites
Jack Daniels Honey BBQ glaze

Cajun Corn Ribs ¢

Cajun butter, desiccated coconut, spring onion v, vg*, ngc

Frickles

Crispy fried pickles served with a blue cheese dip v, nge

'““s All served with Skin on Fries

Double Bacon & Cheese

Double beef patty, smoked streaky bacon, melted
cheddar, baby gem, burger sauce ngc*

Buffalo Chicken

Buttermilk fried chicken, buffalo hot sauce, smoked
Scamorza, honey & lemon slaw ngc*

Nae Bull
Plant burger, vegan cheese, vegan mayo, Portobello

mushroom, vegan bun vg

Cold Town Dog

Grilled Sausageman Original Bratwurst, brioche bun,
sauerkraut, mustard, curry ketchup, crispy onions

FRIES + S

Skin on Fries vg, nsc
Garlic Butter Fries vg, nsc
Truffle & Parmesan Fries nsc

v Vegetarian vg Vegan ngc Non gluten containing
* Can be modified to suit respective diet (eg vg* can be vegan)

Although every effort is made to provide allergen free meals, we use products that
contain allergens in our kitchen and cannot rule out cross contamination due to
shared equipment, work surfaces and airborne particles. If you suffer from a food
allergy or intolerance, please let your server know upon placing your order.

There is a discretionary 10% service charge added to every bill.

T ITIITITINTIIVIe

PIZEA %

Morningside

Tomato sugo, Fior di Latte, fresh basil,
EVOO (extra virgin olive oil) v, ngc*
Leith

Tomato sugo, Fior di Latte, spicy spianata
salami, oregano, Parmesan ngc*
Calton Hill

Tomato sugo, Tuscan fennel sausage, Fior di Latte ngc*

Newhaven

Tomato sugo, Fior di Latte, oyster mushroom,
Prosciutto Cotto (Italian cooked ham) ngc*

Bruschetta 14.5
Chopped tomatoes, garlic, basil, olive oil, salt vg

Pepperoni 16.5
Tomato sugo, Fior di Latte, hot honey, pepperoni ngc*

Holyrood 16.5

Peppercorn sauce base, haggis, smoked bacon, cheddar,
Fior di Latte

The Grange

Tomato sugo, Fior di Latte, free-range chicken,
spicy n'duja, rocket, shaved Parmesan ngc*

PLATES i%

Traditional Turkey Roast 21
with all the Trimmings

Roast turkey, pigs in blankets, stuffing, braised red cabbage,
honey roast carrots & parsnips, pan-fried sprouts cooked in
white wine, pine nuts & pancetta, roast potatoes, gravy

Oven Roasted Salmon

Crushed baby potatoes, sundried tomatoes, kale,
creamy white wine and herb sauce ngc
Vegan Nut Roast

Braised red cabbage, roast carrots & parsnips,
pan-fried sprouts, roast potatoes, vegan gravy vg, ngc*

Fish & Chips

Cold Town Beer battered haddock, skin on fries,
mushy peas, lemon wedge, tartare sauce

$
DESSERTS

Traditional Christmas Pudding

Brandy créme anglaise v, vg*

Churros
Cinnamon sugar, salted caramel sauce v

Sticky Toffee Pudding

Caramel sauce, vanilla ice cream v

Luca’s Ice Creams & Sorbets

3 scoops. Ask your server for
today’s selection v, vg*, ngc*




