
Badger ’sChris�as

Villages all, this frosty tide, 
Joy shall be yours in the morning!

PRIVATE DINING
AT BADGER & CO

If you are looking for something a little more 
exciting this year, then perhaps our charming 

private dining room might be of interest?
Day or night, dine and entertain in Toad Hall.

Dining f� 8 – 25 guests
Family gatherings, work parties and friends’ nights
out. Your own cinema screen with surround sound, 

pool table, shu�e board and more importantly 
you’ll have your very own watering hole – no 

Christmas bar queues here! Our private dining 
room can seat up to 12 guests for an indulgent feast 
or cater for parties of up to 25 guests for a standing 

event with a selection of delectable canapés.

Contact Hannah McConnachie
on 0131 357 2866 or

Hannah.McConnachie@signaturepubs.co.uk

Bliss tomorrow and more anon,
Joy for every morning!

0131 226 5430
ohmy@badgerandco.com

www.badgerandco.com



Chris�as at Badger & Co
Round up your fellow friends this festive season.

Our doors will swing open wide, though wind may 
follow, and sleet beside, there’s simply no better 

place to become bleary-eyed.

T: 0131 226 5430
E: Hannah.Mcconnachie@signaturepubs.co.uk

Badger & Co Gi� V�chers
Buy a special gi� for your loved ones this Christmas, 

something they will appreciate and be able to use
at their own leisure.

Available in denominations of £10, £20 and £50.

Have a Christmas full of joyful excitement!

Chris�as Menu 2018
£32.50 FOR THREE COURSES 

£27.50 FOR TWO COURSES INCLUDING
A GLASS OF PROSECCO

Sta�ers
SPICED LENTIL & ROOT VEGETABLE SOUP

Crusty bread and butter

GOATS CHEESE & TARRAGON PARCEL
 Pickled walnuts, spiced pear, curly endive

PARMA HAM WRAPPED GAME TERRINE
 Spiced plum purée, crostinis

HOT SMOKED SALMON & BEETROOT SALAD
Horseradish dressing, toasted pumpkin seed, crispy capers

Mains
BACON WRAPPED ROAST TURKEY

 Pigs in blanket, roasted heritage carrots, Brussels sprouts,
potato fondant, turkey gravy, cranberry compôte

OVEN ROASTED COD 
Roasted sweetcorn purée, chestnut potatoes terrine,

buttered kale, mulled wine syrup

SLOW BRAISED OX CHEEK 
Puy lentils, silver skin onions, carrots, celery, parsnips,

pancetta jus

SLOW BRAISED
ROOT VEGETABLE WELLINGTON 

Chestnut, Jerusalem artichoke purée, 

De�e�s
 CHRISTMAS PUDDING 

Peattie whisky cream, redcurrant purée

HAZELNUT BAKEWELL TART
Cranberry jam, clotted cream

ICED CHOCOLATE MOUSSE, 
Spiced banana purée, stem ginger bread, chocolate soil

SELECTION OF SCOTTISH CHEESE    
Quince jelly, grapes, oatcakes
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