Z2-COURSE LUNCH 525.00 PER PERSON
3-COURSE DINNER §35.00 PER PERSON

PRIMI

PROSCIUTTO DI PARMA AND PECORINO CROOUETTE
with cranberry ketchup

24HR SLOW COOKE D BEEF FEATHER BLADE BON BONS
with truffle Hollandaise & port onion jam

SPICED PARSNIP SOUP \/E
with sundried tomato pesto and parsnip crisp

SECONDI

ROAST TURKEY WITHMUSHROOM DUXELLE STUFFING
served with all the trimmings

PAN ROAST SALMONWITH ROAST FENNEL
with spiced cauliflower purée & mussel butter sauce

POTATO GNOCCHI 'V
with gorgonzola, chicory & candied walnuts

DOLCE

HAZELNUT AFFOGATO \/
an Italian classic

CHRISTMAS PUDDING  \/
served with Cointreau custard

ICE CREAM & SORBET  \//\VE
Chef’s selection of ice creams and sorbets

\/ Vegetarian VE Vegan GF Gluten Free
Prices are in pounds sterling and include VAT. A discretionary 12.5% service charge will be applied to your bill, all of

which goes to the team. If you have any dietary requirements or are concerned about food allergies, please ask one
of our team members for assistance with menu selection.
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For further information and bookings, please contact us:
amalfino@fourpointsedinburgh.com
0131 3859077

Amalfino Edinburgh
90 Haymarket Terrace, Edinburgh EH12 5LQ



https://www.google.com/search?q=four+points+by+sheraton+edinburgh&rlz=1C1CHBF_en-GBGB1004GB1004&oq=&gs_lcrp=EgZjaHJvbWUqBggCEEUYOzIGCAAQRRg7Mg8IARBFGDsYgwEYsQMYgAQyBggCEEUYOzIGCAMQRRg7Mg0IBBAuGMcBGNEDGIAEMhYIBRAuGK8BGMcBGIAEGJgFGJkFGJ4FMhYIBhAuGK8BGMcBGIAEGJgFGJkFGJ4FMgcIBxAAGIAEMgcICBAAGIAEMhYICRAuGK8BGMcBGIAEGJgFGJkFGJ4F0gEJNDU1NWowajE1qAIAsAIA&sourceid=chrome&ie=UTF-8#

