T H E LIGHTHO USE RESTAUR AN T & BA R
The Lighthouse Restaurant & Bar has been designed to give guests a
relaxed sense of luxury. Experience meticulously prepared dishes bursting
with flavour including Fingal’s smoked salmon, which is smoked on board,
and seasonal dishes using locally sourced or foraged ingredients.
Fingal started life as a lighthouse tender, helping maintain lighthouses and
transporting their keepers, equipment and supplies to some of the most
treacherous locations in Scotland.
Today’s Art Deco interiors are inspired by Fingal’s rich history, seats covered
in soft leather and vast floor to ceiling windows. Views of the vibrant Port
of Leith, colourful and ever-changing as vessels come and go.

TO START
Salmon
Fingal’s hot smoked salmon, crab, crème fraiche, squid ink crisp

£17

Duck
Pressed confit leg, liver, apple and elderberry compote, Port dressing

£16

Beetroot
Pickled beetroot, Lanark blue, walnuts, vein sorrel

£15

TO FOLLOW
Cod
Roast loin, celeriac, young leeks, saffron heritage potato, chorizo

£24

Lamb
Seared rump, onion gratin, parsnip cream, sprouts, braised shoulder

£26

Mushroom
Tortellini, truffled white bean velouté, trompettes, roast pine nuts

£20

Beef
Dry aged 10oz sirloin, flat mushroom, vine cherry tomato, fondant, Béarnaise

£35

TO FINISH
Christmas Pudding
Crème anglaise, rum and raisin ice-cream

£14

Chocolate
Belgian chocolate and orange bar, passion fruit sauce

£14

Cheese
Selection of cheese from I.J. Mellis, quince, sourdough crispbreads

£14

Please let us know if you have any specific dietary or allergen requirements and we shall be delighted to assist you.
Please note, our dishes are not produced in an allergen-free environment.
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