
JOIN  US  FOR A  CR ACKING FEST IVE  SEASON

amuse-restaurant.com



T H R E E  C O U R S E S  5 5 P P

Throughout December our Christmas set menu becomes our set lunch menu and is now 
available early evening (bookings before 7pm) Monday to Friday. It’s a perfect treat for 
friends, family and indeed for work colleagues. It’s also exceptional value making a multi 

rosetted Christmas lunch, a brilliant way to bring people together. 

Available Mon. to Fri. from 27th Nov. to 23rd Dec.

O N E
Wild mushroom soup

thyme - chantilly - sourdough croutons

Lightly smoked crudo of sea trout
pickled cucumber - kohlrabi - crème fraiche - dill oil 3 sup

Hand rolled strozzapreti with ragout of venison
root vegetables - parsley - parmesan 

Salt baked beetroot
quince - walnut - pickled beetroot - horseradish snow 

T W O
Wild sea bass

lightly curried cauliflower puree - vinaigrette of 
pomegranate - golden raisins - red onion bhaaji - lime 

Aged fillet of Aberdeen Angus beef “Au Poivre” 
sautéed spinach - herb roasted potatoes

green peppercorn sauce 7 sup

Butter roasted guinea hen
creamed sprouts - celeriac - chipolatas

smoked bacon - pommes anna - roasting juices 

Double baked aged cheddar soufflé
leeks - Amuse leafy salad 

T H R E E
Amuse August made Christmas pudding

brown butter ice cream - brandy custard

Clementine cheesecake
orange and cardamom ice cream - macadamia crunch 

Mocha and hazelnut chocolate cremieux
100s & 1000s - malt ice cream

Selection of 4 fine cheeses
crisp bread - oatcakes - grapes - fig chutney 3 sup

F O R  L A R G E R  G R O U P  
B O O K I N G S

WE WILL REQUIRE PRE ORDERS 
AND OFFER SEATINGS
MONDAY - FRIDAY AT
12PM / 4PM / 7:30PM

N



S E M I - P R I VAT E  D I N I N G  R O O M

Our semi-private dining room is situated on the 
mezzanine level and can seat up to 20 guests. 
While retaining the ambience of the main 
restaurant, this area offers privacy for your party. 
Depending on your party size, we can offer a set 

menu or reduced a la carte.  

F U L L  V E N U E  H I R E

Our restaurant is available for full venue hire, 
seating up to 85 guests. We offer bespoke menus 
tailored to your needs, a great way to host your 
party. Various entertainment can also be arranged 

at your request.

P R I VAT E  D I N I N G  R O O M
C O M I N G  S O O N

Our beautifully decorated private dining room is 
perfect for intimate gatherings and can seat 12 
guests. Whatever your occasion we will work with 
you to make sure both the food and wine choices 
are perfect. Our bespoke table side menu and 
carefully selected wines and whiskies, guided by 
your personal sommelier for the evening, will 

provide a night of luxury.

�iva� Dining



F O U R  C O U R S E S  1 4 9 P P

Enjoy an unforgettable Christmas Day feast, accompanied by captivating entertainment 
by Phoenix Magic. Please contact Kerry at info@amuse-restaurant.com to make your 
booking and ensure your day is tailored to your needs. Early booking is recommended as 

tables fill up quickly. Let's make this holiday season a culinary delight to remember!

Celebrate the magic of Christmas - Thurs. 25th Dec.

O N E
Amuse Snacks

Truffle Comté Gougères
 Smoked salmon cones - dill - caviar

Tartlet of chicken liver parfait - cranberry chutney

T W O
Poached langoustine and lobster cocktail

avocado - sauce Marie Rose 

Toasted chestnut and white onion velouté

Lightly smoked duck and venison tartare
beetroot - pickled mushrooms - truffle cream 

T H R E E
Butter Roasted Barra Bronze turkey

creamed sprouts - roast roots - chipolatas - skirlie
goose fat potatoes - turkey gravy 

BBQ Monkfish “Au Poivre”
sautéed winter greens - parsley potatoes

green peppercorn sauce 

Whole roasted aged fillet of Aberdeen Angus beef
sautéed spinach - dauphinoise potatoes 

creamed morels sauce

F O U R
Amuse August made Christmas pudding

brown butter ice cream - brandy custard

Clementine cheesecake
orange and cardamom ice cream - macadamia crunch 

Selection of 4 wonderful cheeses
crisp bread - fig chutney - grapes

Selection of Nespresso coffee
warm mincemeat pies

N O W  T A K I N G  B O O K I N G S

SEATING TIMES 12PM TILL 4PM

Please see our website
for further terms and conditions

Make your Christmas extra special by 
pre-ordering one of our wonderful magnum wines 
(1.5lt - the size of two bottles, making this exceptional 

value) which will be ready on your table for arrival.



2 4 T H  C H R I S T M A S  E V E
Lunch 12.00 - 3.30PM

(a la carte and Christmas set lunch)

2 5 T H  C H R I S T M A S  D A Y
Lunch 12.00 - 4.00PM

(pre orders required from Christmas Day menu)

2 6 T H  B O X I N G  D A Y
Dinner 6.00 - 9.00PM

(a la carte menu)

2 7 T H  S A T U R D A Y
Lunch 12 - 2PM  /  Dinner 6 - 9PM

2 8 T H  S U N D A Y
Lunch 12.00 - 3.30PM

2 9 T H  M O N  -  3 0 T H  T U E S
Open as normal for dinner

3 1 S T  H O G M A N A Y  
Lunch 12.00 - 3.30PM

(reduced a la carte menu)

The restaurant will be closed 1st – 8th Jan. / Restaurant re-opens Friday 9th Jan. for dinner  

FESTIVE  OPENING T IMES

C H R I S T M A S  E V E  L U N C H
Dennis on Piano

C H R I S T M A S  D A Y  L U N C H
Magician - Phoenix Magic

B O X I N G  D A Y  D I N N E R
a la carte 

H O G M A N A Y  L U N C H
Performer - Joyful

Let us en�tain �

V�c��
Our gift vouchers are the perfect gift for that special person or loved one, 

available at amuse-restaurant.com




