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S T R U G G L I N G  TO  F I N D  T H E  I D E A L  G I F T
F O R  T H AT  S P E C I A L  S O M E O N E ?

How about an Element Gift Voucher?

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

B O O K I N G S  &  E N Q U I R I E S
For further information or to make a booking, please contact our dedicated reservations team

on 0131 225 3297 or email info@elementedinburgh.co.uk

A deposit of £10 per person is required for all bookings of 8 or more.
If dining from the festive set menu a pre-order is required

a minimum of one week in advance. 



S TA R T E R

ROAST CELERIAC
& TRUFFLE SOUP 
Handmade mini bread loaf
& whipped butter  V/*NGC

ELEMENT’S IN-GIN 
CURED SALMON
CROSTINIS
Lemon gel *NGC

CHICKEN LIVER PATÉ
Pinhead Scottish oatcakes,
quince jam *NGC

PISSALADIÈRE TART
Vegan pu� pastry open tart,   
onion compote, vegan blue cheese 
VG  

M A I N

TRADITIONAL ROAST 
TURKEY PAUPIETTE  
Sage & onion stu�ng, beef dripping 
roast potatoes, honey glazed carrots
& parsnips, braised red cabbage, 
Brussels sprouts,  pigs in blankets,  
rich gravy

SLOW BRAISED
BORDERS BRISKET
Beef fat roast potatoes, slow roasted 
root vegetables, braised  red cabbage
& rich beef jus

PAN-FRIED HAKE
Wild mushrooms, winter greens
& gnocchi 

ROAST BUTTERNUT
SQUASH
Sautéed spinach, herby potatoes, 
vegan kilted sausage
& sweet cranberry sauce VG

  

D E S S E R T

CHOCOLATE PISTACHIO
CHRISTMAS TREE  
Clotted cream ice cream  V

HOMEMADE MINCE PIE
Crème anglaise  V

MILK BAR PIE
Clotted cream ice cream  V

ICE CREAM
& SHORTBREAD
Selection of St. Luca of Musselburgh 
ice cream  V

B O O K  O U R  S E T  M E N U
B E F O R E  31 S T  O C TO B E R  
We’ll add an Element In-Gin Cocktail for all guests
included in Early Bird bookings.

If you book a party of six or more, the party booker
will receive a £20 voucher to spend in Element
in January or February.

C H R I S T M A S  AT  E L E M E N T
Available 20th November - 24th December

T H E  P E R F E C T  LO C A L  I N  T H E  H E A R T
O F  T H E  C I T Y  TO  E N J OY  T H E
F E S T I V E  M E R R I M E N T !
Join us for delicious food, tantalising drinks and  a vibrant atmosphere!

Mon-Weds: 2 Course £22.95 | 3 Course £28.95
Thurs-Sun: 2 Course £27.95 | 3 Course £33.95

V  Vegetarian          VG  Vegan          *NGC  Can be non-gluten containing
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B U Y  O N L I N E

https://shop.edinburghsflavour.co.uk/shop/kyloe-gift-voucher

