Christmas

THE VOYAGE OF BUCK

We operate a sustainable kitchen. Christmas
Our plates use seasonal Scottish produce and are cooked to order. 26
MULLED WINE | £8 CHAMPAGNE SNOWBALL | £12 WINTER SPRUCE 75 | £14

low

OLIVES | juniper, rosemary (v) 8
FOCACCIA | festive butter (ngc v) 8
BANDERILLAS | (ngc v) 6

SAUSAGES | cinnamon, bacon jam 9
GOUGERES | whipped Crowdie cheese, apple 11
RAREBIT | Scottish cheddar, Guinness, house treacle bread 11

TERRINE | Scottish game, celeriac, Dijon (ngc) 12

DUCK | smoked duck salad, radicchio, blue cheese, walnut (ngc) 15
SCALLOP | Orkney scallop, curried cauliflower, apple (ngc) 16
PAPPARDELLE | King Oyster mushroom, saffron, Madeira (v) 13
SEA TROUT | beetroot, maple, house treacle bread 14

PHEASANT | poached quince, ginger, cider 27

BRILL | leeks, cream, Champagne, black caviar (ngc) 30

TARTE TATIN | parsnip, Cashel Blue cheese, caramelised shallots, hazelnut oil (v) 24
CHICKEN | sage, stuffing and potato terrine, mulled wine jus 25

VENISON | venison haunch, chestnuts, chicory, turnip fondant (ngc) 29

FRIES | chicken salt 7

RED CABBAGE | clementine, star anise (v ngc) 8
BRUSSELS SPROUTS | pancetta, chestnuts (ngc v) 8
PARSNIPS | honey (ngc v) 7

(ngc) made with non-gluten containing ingredients (v) vegetarian

All disfges created in a kitchen that handles nuts, animal products and gluten containing ingredients. Allergy matrix available on
request.

We apply a discretionary 12.5% service charge.



Christmas

THE VOYAGE OF BUCK

We operate a sustainable kitchen. Christmas
Our plates use seasonal Scottish produce and are cooked to order. 26
Desserts

CHEESE | today’s Scottish cheeses, Buck's festive chutney, crackers (market price)
DELICE | chocolate, cherries (ngc v) 8

RUM BABA | Caribbean spiced rum sponge, vanilla, nutmeg cream (v) 9

TART | Christmas frangipane, pears, almonds (v) 8

AFFOGATO | vanilla pod ice cream, espresso (v ngc) 6

add Bailey’s Irish cream £5, Frangelico hazelnut liqueur £5, Raasay whisky £5.50

Christmas cocktails

The team at Buck HQ have captured festive flavours from across the world and curated a collection of
Christmas cocktails we hope you love

CLEMENTINE BRONX 13

Bombay Sapphire gin, Cucielo Rosso, Cucielo dry, clementine, orange bitters
LYCHEE MARTINI 14

Grey Goose vodka, Cucielo Dry vermouth, lychee, orange bitters

SMOKEY NEGRONI 14

Ilegal Mezcal, Patron Silver, Campari, Cucielo Rosso, orange zest

MELE KALIKI-MAI TAI 13

Bacardi Ocho rum, orange liqueur, Lucky Falernum, lime, almond orgeat
PANETTONE OLD FASHIONED 13

Aberfeldy 12, Buck’s Panettone syrup, Peychaud’s bitters, orange zest

December gi{»tihg
Own label 70cl Craigellachie Whisky (2011). Limited numbers available.

Buy a bottle of Buck’s own label whisky in December and receive a complimentary
£25 food and drinks voucher to spend in 2027.

Hogmanaj

Add a bit of West End sparkle to the end of 2026.
Dinner, drinks and cocktails available until late. Please contact us at

info@thevoyageofbuckedinburgh.co.uk or 0131 225 5748

(ngc) made with non-gluten containing ingredients (v) vegetarian

All disl'txes created in a kitchen that handles nuts, animal products and gluten containing ingredients. Allergy matrix available on
request.

We apply a discretionary 12.5% service charge.



