
STARTERS

SALMONE
cured smoked salmon, salsa verde, focaccia crumb & capers

BURRATA  GF

Burrata cheese, Sicilian caponata, pine nuts, balsamic reduction & basil

GAMBERI FRITTI
Tempura prawns, garlic aioli & fried courgettes

MINESTRONE SOUP  VG

A classic version of traditional minestrone

MAINS

TAGLIATELLE NORCINA  V
Porcini mushroom sauce, garlic, chilli & pecorino cheese

RAVIOLI RICOTTA  V
Ravioli filled with ricotta & spinach, beurre blanc & walnuts

PIZZA  V
Basil pesto base, fior di latte, ricotta cheese, cherry tomatoes & rocket

TACCHINO
Roasted turkey wrapped in Parma ham, Brussels sprouts, parsnips, 

carrots, roasted potatoes & red wine jus

DESSERTS

PANNACOTTA  V
Mulled wine reduction & winter berries

TIRAMISÙ  V
Our version of the classic

CANNOLI  V
Ricotta, cherries, dark chocolate & pistachio crumb

AFFOGATO  V
Vanilla ice cream, amaretto biscuits, Frangelico & 

a shot “We Love Coffee” espresso

BUON NATALE!
£35 PER PERSON

For booking enquiries please email hello@eveedinburgh.com



V = Vegetarian     VG = Vegan     DF = Dairy Free     GF = Gluten Free

Please inform us of any allergies, intolerance or dietary requirements you may have. Allergen 

information is available for each item on our menu and can be obtained by asking a member of staff.

Whilst the utmost care will be taken in preparation, we cannot guarantee there will not be traces of 

other products due to the nature of our production area. We have applied a 12.5% service charge to

your bill. 100% of all service goes to your staff. VAT is included at the standard rate.

@eveedinburgh   eveedinburgh.com


