
 
 

Please advise your waiter if you have any food allergies 
GF- Gluten free ingredients please insure you mark on your pre-order and advise your server 

All prices include V.A.T. at the current rate Vegetarian  V 
 10% Service charge for tables of 6 and above 

MPS Bistro @ Parliament House Hotel,15 Calton Hill Edinburgh EH1 3BJ  
T 0131 478 4000 e info@parliamenthouse-hotel.co.uk 

Christmas Menu 2017 Dinner £26.95 

Starters 

Parsnip, apple and lentil soup with coriander creme fraiche 
 

Baked brie with cranberry and pecan crumble with homemade oatcakes 
 

Warm salad of red cabbage, Stornoway black pudding and pancetta with apple sauce 
 

Beetroot Gravadlax with caper and beetroot creme fraiche 
 

SORBET 
Strawberry and mint 

 
MAINS 

Oven roast Turkey breast with all the Christmas trimmings 
gravy and cranberry sauce 

 
Scottish venison casserole with roast root vegetables  

and parsnips crisps 
 

Roasted fillet of Cod with cannelloni bean and chorizo stew 
with curly kale 

 
Wild mushroom, chestnut and leek risotto, toasted pinenuts and crispy leeks straws 

 
Desserts 

Christmas pudding with brandy sauce 
 

Mulled wine parfait with cardamom 
and orange and cranberry shortbread 

                           
Selection of Scottish cheeses served with homemade oatcakes 

and cranberry and apple chutney 
 

                               
 

Coffee or Tea with mini mince pies GF 

 



 
 

Please advise your waiter if you have any food allergies 
GF- Gluten free ingredients please insure you mark on your pre-order and advise your server 

All prices include V.A.T. at the current rate Vegetarian  V 
 10% Service charge for tables of 6 and above 

MPS Bistro @ Parliament House Hotel,15 Calton Hill Edinburgh EH1 3BJ  
T 0131 478 4000 e info@parliamenthouse-hotel.co.uk 

Christmas Menu 2017 Lunch £20.50 

Starters 

Parsnip, apple and lentil soup with coriander creme fraiche 
 

Baked brie with cranberry and pecan crumble with homemade oatcakes 
 

Beetroot Gravadlax with caper and beetroot creme fraiche 
 

MAINS 
 

Oven roast Turkey breast with all the Christmas trimmings 
gravy and cranberry sauce 

 
Roasted fillet of Cod with cannelloni bean and chorizo stew 

with curly kale 
 

Wild mushroom, chestnut and leek risotto, toasted pinenuts and crispy leeks straws 
 

Desserts 
 

Christmas pudding with brandy sauce 
 

Mulled wine parfait with cardamom 
and orange and cranberry shortbread 

                           
Potted cheddar cheese with whisky, 

homemade oatcakes and cranberry and apple chutney 
                               
 

Coffee or Tea with mini mince pies  



 
 
 
 
FESTIVE LUNCH AND DINNERS 2017 
 
 
TERMS AND CONDITIONS 
 
To confirm your booking please send a deposit of £10 per person within 14 days of 
your provisional booking being made. This deposit is non refundable/transferable in 
the event of cancellation. 
 
Final numbers must be confirmed 5 days prior and any cancellations after this time 
will be charged at the full menu price. 
 
All table plans are at the discretion of the hotel. The hotel will endeavour to 
accommodate any special seating requests, however these cannot be guaranteed as 
overall party sizes will determine final table arrangements. 
 
In the unlikely event that the hotel is obliged to cancel the function all monies will be 
refunded or an alternative date or location will be offered, without liability to the 
hotel. 
 
If you have any dietary requirements please advise us and we will be delighted to 
assist. 
 
It is recommended that all wine for parties is pre ordered to avoid any delays; our 
wine list will be sent with your confirmation. 
 
 
 
 
 
 
 


