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‘_ og'rhanay’Dmner 2012

_~at th@ John Hope Gateway Restaurant

~ \\\.‘
\ MENU

N TO START
\ Creamed potato and watercress soup,
_ \ Smoked salmon créme friache
\ INTERMEDIATE
\ Horning's haggis, neaps and tattie croquette,

Whisky chive butter sauce

/ Celebrzzte th blggest night fthe year in the MAIN COURSE

heart of the Ity with a sumptuous five-course Mini rare seared sirloin steak, sticky slow braised

/ dinner aat the JohnHope Gateway Restaurant.

Ox cheek, Aaron mustard potato puree, skirly tomato

After dinner you'can dance the night away Wilted baby spinach, Borolo sauce
24 before we bring.in the New Year with a toast,
727/ |. \ A DESSERT
/ piper and an outstanding view of the Castle

f / ¢ . Milk chocolate and polenta cake,
/7 fireworks.

Caramel ice cream, toffee sauce, tempura fried almond nougat

PACKAGE INCLUDES TO FINISH

. Tea, coffee and petit fours
* Prosecco on arrival at 7.00pm

* Five-course dinner at 7.30pm

* Piper and toast at midnight

e Dancing into the New Year with our
in-house DJ

£95.00 per person

Dress code: black tie

limited so book nowon

) > 0131 552 1974 or visi

www.gatewayrestaurant.net



The Gateway

Royal Botanic Garden Edinburgh,
Arboretum Place, Edinburgh EH3 5NZ
T: 0131 552 1974 | E: info@gatewayrestaurant.net

www.gatewayrestaurant.net






