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B O OKI NGS & ENQUIRIES
Please call 0131 225 1045 or email info@queensarmsedinburgh.com 

for more information or to make an enquiry.

GIFT VOUCHERS
Struggling to find the ideal gift for that special someone? 
HOW ABOUT A QUEENS ARMS GIFT VOUCHER? 

Available to by in venue or scan QR to buy online 
from Edinburgh’s Flavour.

THE QUEENS ARMS
edinburgh

49 frederick street . edinburgh . eh2 1ep               queensarmsedinburgh.com



17 NOVEMBER - 31 DECEMBER
 

This Christmas gather your family, 
friends and colleagues and treat 

them to a royally festive celebration 
with the Queens!

PRICI NG
2 Courses .. . . . . . . . . . . . . . . . £34.50
3 Courses .. . . . . . . . . . . . . . . . £39.95

MIDWEEK OFFER
2 Courses .. . . . . . . . . . . . . . . . £31.50
3 Courses .. . . . . . . . . . . . . . . . £36.50

For bookings of 10 or more guests, we require a £10 
deposit per person, payable within 72 hours of making 
your reservation. If we don’t receive the deposit in time, 
your booking may be released. If you’re dining from our 

set festive menu, we’ll need your pre-order by the deadline 
provided by our reservations team (typically one week 

before your visit).

For a full list of our T&Cs, please visit our website.

christmas
with the queens

V 	 Vegetarian
VG 	 Vegan

NGC 	 Non Gluten Containing
* 	 Can be modified to suit respective diet  

STARTERS

SWEET POTATO, CARROT, 
GINGER & COCONUT SOUP 
Coriander oil, toasted bread, herb butter.

VG, NGC*

WOVEN WHISKY GLAZED 
SCOTTISH SMOKED SALMON
Caviar, crème fraîche, dill oil, charcoal crackers.

NGC* 

WHIPPED FETA & CHICORY SALAD
Confit beetroot, pickled fennel.

VG, NGC 

CRISPY HAM HOCK CAKE  
Apple & celeriac remoulade, 
cider & shallot purée 

MAI NS

TRADITIONAL TURKEY ROAST 
WITH ALL TRIMMINGS
Roast turkey breast, sage & onion stuffing, roast potatoes, 
braised red cabbage, honey roasted root vegetables, 
Brussels sprouts, gravy, pigs in blankets.

PAN FRIED HAKE FILLET
Chorizo, Parmentier potatoes, spinach, samphire, 
sherry vinaigrette.

NGC 

BUTTERNUT SQUASH 
& BEETROOT WELLINGTON 
Roasted cauliflower purée, golden raisins, 
crispy kale, vegan gravy.

VG  

8oz RUMP STEAK 
Blue cheese gravy, hand cut chips, watercress salad.

(£5 SUPPLEMENT)

NGC* 

DESSERTS

STICKY TOFFEE PUDDING
Caramel sauce, S. Luca’s vanilla ice cream.

V, NGC 

CHOCOLATE CRÉMEUX 
Ginger spiced blackberries, chocolate granita.

V 

CHOCOLATE ORANGE TRIFLE
Chocolate custard, marmalade, spiced sponge, 
vanilla crème fraîche.

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


