
s t a r t e r s

M a i n s

  
Please notify your server of any food allergies or intolerances when ordering. (V)-Vegetarian (V+)-Vegan. An optional 10% service 

charge will be automatically applied to all Table orders. An optional 5% service charge will be automatically applied to all Bar orders.

d e s s e r t s

f e s t i v e  s e t  m e n u
3 courses  |  SUN-Wed £34pp  |  THUR-SAT £40pp

16 George Street
Edinburgh, EH2 2PF

0131 270 3900 lemondehotel.co.uk

please note that this is a SAMPLE MENU
Some products may be subject to change due to availability

Ham Hock & 
Pickled Beetroot 
Mustard creme fraiche, 

capers, lambs’ leaf

Smoked Salmon 
& King Prawns

 Basil & paprika emulsion, 
winter leaves

Smashed White 
Bean & Truffle (v+) 

Crispy sage, walnut, 
garlic oil, crispbread

Traditional 
Christmas Pudding (v) 

Brandy sauce

Dark Chocolate 
Orange Cake (v+)

Mulled cherries, 
vanilla ice cream

Clementine Posset (v) 
Cranberry compote, 
ginger shortbread

Roast Turkey, Stuffing 
& Pigs in Blankets

Turkey gravy

Aged Sirloin of Beef
Port & rosemary sauce

Poached Smoked Haddock 
Lemon & dill cream sauce

Spiced Lentil Roast (v+)
Balsamic onion gravy

Mains are served with roast potatoes, sprouts & chestnut crumble, 
root vegetables & parsnip crisps on the table to share


