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C   NTACT US

Available Mon - Thurs in Oct, Nov, Jan & Feb

But before we go any further, Merry 
Christmas from The Original Rosslyn Inn!

All our events are pre-launched through our 
new loyalty app. Be the � rst to know by 

downloading our app now! 

The TORI team have built a legendary 
reputation in Midlothian for hosting 

unforgettable, fun, festive celebrations!

Celebrate the Festive Season in style with

Dine in our restaurant during November & 
December to receive your sealed envelope*. 

Return between 1st January & 28th 
February and our staff will open your 

envelope and reveal your prize! 
Prizes include free desserts, starters,

mains, bottles of wine, BOGOF vouchers, 
10%-100% off food, gift vouchers

and more.
But Remember,

NO PEEKING PROMOTION

No Pee king!

THE ORIGINAL
ROSSLYN INN



ST P IT
Hit the button to stop the clock.

If the clock stop on exactly
10.00 seconds you’ll get

your bill for free. 



Enjoy an opulent afternoon tea
in our Crypt Cocktail Lounge. 
Available from 1st to 23rd December 2025, 12pm–4pm.
Must be pre-booked with 48 hours’ notice.

AFTERNOON TEA £29.99 per person
Our afternoon tea does not require a pre-order but does require pre-payment. 
Please inform the team of any allergens at time of booking.

FESTIVE
AFTERNOON TEA

SANDWICHES SELECTION:

Smoked salmon with 
horseradish crème fraiche

Roast turkey, stuf� ng
& cranberry

Cucumber with dill butter

SCONES:

Scones with 
cream & berry jam

SAVOURIES:

Haggis bonbon
with chilli jam

Stilton, port & cranberry tart
Maple-glazed chipolata

CAKES:
Selection of sweet treats

Allergen friendly & dietary requirement 
alternatives available. Please ask for details.

AVAILABLE 1ST TO 23RD 
DECEMBER 2026, 

SUN–THURS 5pm-9pm
ADD HALF A BOTTLE OF WINE 
EACH FOR £12 PER PERSON.

Our traditional festive 
dining package includes 
a three-course meal and 

festive table setting, 
including Christmas 

crackers.  Catering for 
intimate family, friends and 
colleagues. This experience 

must be pre-booked.
 Our Christmas dinner does 
not require a pre-order or 
pre-payment. However, 
we do require pre-order 

for parties over 10 guests.  
Please inform the team of 

any allergens at the time of 
booking.

£39.99 per person 
(includes � zz on arrival. Add half a 

bottle of wine each for £14 per person; 
must be added at time of booking)
Allergen friendly & dietary requirement 
options available. Please ask for details.

TRADITIONAL 
CHRISTMAS
DINING

STARTERS:
Roasted Carrot, Parsnip & � yme Soup

with thyme oil & crispy parsnip
Scottish Smoked Salmon

with pickled cucumber, horseradish crème fraîche & fresh dill
Chicken Liver Parfait

with spiced apple & red onion chutney,
crispy onion crumb & toasted brioche

Crispy Haggis Bonbon
with  Scotch whisky & peppercorn cream, crispy onions

MAINS:
Traditional Roast Turkey & All the Trimmings

Roast turkey breast, sage & onion stu�  ng, pigs in blankets, 
crispy roast potatoes, honey & thyme roasted carrots
 and parsnips, Brussels sprouts, braised red cabbage, 

cranberry sauce & rich turkey gravy
Slow-Braised Scotch Beef

Tender slow-braised Scotch beef, woodland mushrooms & 
rich red wine jus, served with crispy roast potatoes, honey & 
thyme roasted carrots and parsnips & Brussels sprouts with 

smoked bacon
Beetroot & Wild Mushroom Wellington

Roasted beetroot & woodland mushroom Wellington, 
caramelised onion purée & rich Madeira jus, served with 
crispy roast potatoes, honey & thyme roasted carrots and 

parsnips & Brussels sprouts

DESSERTS:
Traditional Christmas Pudding

with brandy crème anglaise & winter berry compote
Warm Cherry Bakewell Frangipane

Almond frangipane, Morello cherry preserve, 
vanilla crème anglaise & toasted almonds

Dark Chocolate & Ginger Tart
Rich dark chocolate & stem ginger tart,

crème fraîche & gingerbread crumb
White Chocolate, Raspberry

& Pistachio Roulade
White chocolate & raspberry roulade, pistachio, fresh 

berries, vanilla cream & raspberry coulis



GOLD
HALF A BOTTLE

OF WINE
£14 PER PERSON

SILVER
BUCKET OF 5 

BOTTLES OF BEER 
£20

Drinks packages for party nights on table on arrival – must be paid at time of making booking.

Let us bring your Christmas party vision to life!
Looking for the perfect place to celebrate with
colleagues, friends or family this festive season?

At The Original Rosslyn Inn, we offer private and
bespoke corporate festive parties tailored just for you.

From intimate gatherings to grand celebrations of up to
100 guests, our team will help you create a memorable 

event � lled with festive cheer, great food and seasonal fun.
To enquire, speak to a member of our team,

or email hello@toriteam.co.uk.

BESPOKE & PRIVATE 
CORPORATE EVENTS

Available for Party nights & Hogmanay
DRINKS PACKAGES

 MONETARY CREDIT LOADED AT BAR
WITH WRISTBANDS

from £49.99 to £59.99 per person
VIP
PACK

AGE

BESPOKE 
AND PRIVATE 
CORPORATE 

EVENTS
Looking for the perfect place to 

celebrate with colleagues, friends or 
family this festive season?

At � e Original Rosslyn Inn, we o� er 
private and bespoke corporate festive 

parties tailored just for you.
From intimate gatherings to grand 

celebrations of up to 100 guests, our 
team will help you create a memorable 

event � lled with festive cheer, great 
food and seasonal fun.

Let us bring your Christmas party 
vision to life!

To enquire, speak to a member of our 
team or email hello@toriteam.co.uk.

Includes � zz on arrival, 
3-course meal, fun & games, 

cash voucher giveaways, 
prize wheel & disco. This 
event must be pre-booked,
pre-paid and pre-ordered. 

Please inform the team
 of any allergens when 

placing pre-order.
7pm arrival. 

Meal served at 7:30pm. 
Dancing till midnight.

£49.99 - £69.99 per person 
Allergen friendly & dietary requirement 
options available. Please ask for details.

Friday 27th Nov £49.99

Saturday 28th Nov £49.99

Friday 4th Dec £54.99

Saturday 5th Dec £59.99

Friday 11th Dec £59.99

Saturday 12th Dec £69.99

Friday 18th Dec £54.99

Saturday 19th Dec £59.99

STARTERS:
Roasted Carrot, Parsnip & � yme Soup

with thyme oil & crispy parsnip
Scottish Smoked Salmon

with pickled cucumber, horseradish crème fraîche & fresh dill
Chicken Liver Parfait

with spiced apple & red onion chutney,
crispy onion crumb & toasted brioche

Crispy Haggis Bonbon
with  Scotch whisky & peppercorn cream, crispy onions

MAINS:
Traditional Roast Turkey & All the Trimmings

Roast turkey breast, sage & onion stu�  ng, pigs in blankets, 
crispy roast potatoes, honey & thyme roasted carrots
 and parsnips, Brussels sprouts, braised red cabbage, 

cranberry sauce & rich turkey gravy
Slow-Braised Scotch Beef

Tender slow-braised Scotch beef, woodland mushrooms & 
rich red wine jus, served with crispy roast potatoes, honey & 
thyme roasted carrots and parsnips & Brussels sprouts with 

smoked bacon
Beetroot & Wild Mushroom Wellington

Roasted beetroot & woodland mushroom Wellington, 
caramelised onion purée & rich Madeira jus, served with 
crispy roast potatoes, honey & thyme roasted carrots and 

parsnips & Brussels sprouts

DESSERTS:
Traditional Christmas Pudding

with brandy crème anglaise & winter berry compote
Warm Cherry Bakewell Frangipane

Almond frangipane, Morello cherry preserve, 
vanilla crème anglaise & toasted almonds

Dark Chocolate & Ginger Tart
Rich dark chocolate & stem ginger tart,

crème fraîche & gingerbread crumb
White Chocolate, Raspberry

& Pistachio Roulade
White chocolate & raspberry roulade, pistachio, fresh 

berries, vanilla cream & raspberry coulis

CHRISTMAS
Party Nights



Christmas Gifts...
MADE EASY!

TREAT SOMEONE SPECIAL 
TO A TORI EXPERIENCE

STRUGGLING FOR A GIFT FOR
SOMEONE WHO HAS EVERYTHING? 

GIVE THE GIFT OF TORI!
You can purchase a variety of gift experiences and 
monetary gift cards for The Original Rosslyn Inn.

Please speak to a member of the team to discuss.

GIFT IDEAS
• Gift card with monetary value
• One of our Tribute Nights
• Afternoon Tea with Bed & Breakfast
• Dinner, Bed & Breakfast
• Afternoon Tea vouchers

• TORI merchandise

plus much, much more!

theoriginalrosslyninn.alliance-vouchers.com

GIFT VOUCHERS AVAILABLE
THROUGH OUR WEBSITE

theoriginalrosslyninn.co.uk

JOIN OUR MAILING LIST TO 
BE THE FIRST TO KNOW

Enjoy a Christmas 
lunch served by our 
TORI elves and 
Rocky Bear with 
a visit to the man 
himself!  Although 
it is an extremely 
busy time for Santa, 
the team here at The 
Original Rosslyn Inn 
have pulled some 
strings and managed 
to arrange for Santa 
to pop in and meet 
some lucky little boys 
and girls. 
The kids will be 
welcomed by Santa’s 
elves, do some 
colouring in and write 
their letters. After, all 
the boys and girls get 
to visit our grotto 
and meet Santa to 
receive a small age-
appropriate gift. They 
will also � nd out if 
they have made the 
good list and receive 
their certi� cate. This 
must be pre-booked 

as space is limited and 
demand is huge.
All bookers must � ll 
in a form that will be 
sent off to Santa and 
his helpers.
This event must be 
pre-booked, pre-paid 
and pre-ordered. 
Please inform the 
team of any allergens 
when placing pre-
order.

Minimum guests 8 
per table 
DATES

Sunday 29th November
Sunday 6th December 

Sunday 13th December
Sunday 20th December

Doors open 11:00am, 
Strict start 11:30am,
event � nishes at 2pm 

CHILDREN £34.99
ADULTS £34.99
Includes meal, grotto 
visit and small gift for 

Children. Private visit with 
Santa for parties over 8.

Kids
MAINS:

Santa’s Turkey Dinner
Served with roast potatoes, pigs in blankets, 
buttered carrots & sprouts and festive gravy

Elf ’s Favourite Chicken Nuggets
Served with Christmas potato stick chips 

& elf garden peas.

Rudolph’s Sausage & Chips
Festive sausages with golden chips & peas – 

just like Rudolph likes them a� er a long night’s � ight

DESSERTS:
North Pole Ice Cream

Vanilla ice cream topped with reindeer sprinkles.

Santa’s Chocolate Brownie
Warm chocolate brownie with 

a scoop of vanilla snow ice cream.

Adults
MAINS:

Turkey with all the trimmings
with sage & onion stu�  ng, pigs in blankets, braised 

red cabbage, cranberry sauce & rich turkey gravy

Slow-Braised Scotch Beef 
Tender slow-braised Scotch beef, woodland 

mushrooms & rich red wine jus

Beetroot & Wild Mushroom 
Wellington

with  caramelised onion purée & rich Madeira jus
All served with crispy roast potatoes, honey & thyme 

roasted carrots and parsnips & Brussels sprouts

DESSERTS:
Traditional Christmas Pudding

with brandy crème anglaise & winter berry compote
Warm Cherry Bakewell Frangipane

Almond frangipane, Morello cherry preserve,  
vanilla crème anglaise & toasted almonds

Dark Chocolate & Ginger Tart
with crème fraîche & gingerbread crumb
White Chocolate, Raspberry

& Pistachio Roulade
with fresh berries, vanilla cream & raspberry coulis

Allergen � iendly & dietary requirement 
options available. Please ask for details.

LUNCH
with Santa

SOLD OUT
SOLD OUT
SOLD OUT
SOLD OUT



Thursday 24th December 2026
Served 12pm to 8pm

After all the running about on the lead up to Christmas, put your 
feet up and join us for Christmas Eve with loved ones in our 

family lounge or conservatory. We advise pre-booking to avoid 
disappointment.  

Our Christmas eve market menu will offer a range of our family 
favourites and a selection of our kitchen brigade’s seasonal specials.
Booking is advisable for Christmas Eve dining. It does not require a 

pre-order or pre-payment.

CHRISTMAS EVE

£31.99 per person for 2 courses 
£39.99 per person for 3 courses

Children’s Festive Menu available 
£9.99 per person 

Saturday 26th December 2026
Served 12pm to 4pm

Enjoy Boxing Day Lunch with loved ones in our family lounge or 
conservatory. This is fast becoming an annual tradition with the local 

community, so pre-booking is advisable to avoid disappointment. 
Our Boxing Day market menu will offer a range of our family 

favourites and a selection of our kitchen brigade’s seasonal specials.
Booking is advisable for our Boxing Day Lunch.
It does not require a pre-order or pre-payment.

BOXING DAY LUNCH

£31.99 per person for 2 courses 
£39.99 per person for 3 courses

Children’s Festive Menu available 
£9.99 per person 



STARTERS:
Traditional Cullen Skink

Smoked haddock, potato, leek & chives
Scottish Lorne Sausage en Croûte

Pu�  pastry, caramelised onion & Scotch whisky chutney, rich onion jus
Chicken Liver Parfait

Spiced apple & red onion chutney, crispy onion crumb, toasted brioche
Seared Scottish Scallops

Green apple purée, Stornoway black pudding, brown butter & cider reduction

MAINS:
Roast Fillet of Scotch Beef

Fondant potato, haggis bonbon, braised shallot, woodland mushrooms & Scotch whisky jus
Roast North Sea Hake

Fondant potato, celeriac purée, buttered greens, brown shrimp & caper beurre noisette, charred lemon
Herb-Crusted Scottish Lamb Cutlets

Fondant potato, glazed baby carrots, pea purée, rosemary jus & fresh mint salsa verde
Wild Mushroom & Roast Squash Wellington

Fondant potato, caramelised onion purée, buttered greens, roasted chestnuts & Madeira jus

DESSERTS:
White Chocolate & Raspberry Cranachan Cheesecake

Scottish raspberries, toasted oats, heather honey & whisky
Pistachio Panna Cotta

Raspberry compote, pistachio praline & shortbread
Dark Chocolate & Stem Ginger Tart

Crème fraîche, gingerbread crumb & whisky caramel
Selection of Scottish Cheeses

Oatcakes, apple & ale chutney, grapes & a wee glass of port

THURSDAY THE 31ST OF DECEMBER

Midlothian’s longest running Hogmanay gala dinner is back this year. 
There will be music and dancing around the bells. As always,

we offer fabulous food and drink with your nearest and dearest. 
We will have a fun 2026 quiz and make our 2027 wishes! 

Sparkling reception with canapés followed by dinner. 
Arrival 7pm.  Meal served 7:30pm. Carriages 1am.

Hogmanay must be pre-booked, pre-paid and pre-ordered. 
Please inform the team of any allergens when placing pre-order.

£79.99 per person 
Allergen friendly & dietary requirement options available. Please ask for details.

HOGMANAY 2026

DRINKS PACKAGES AVAILABLE 

Touch of Tartan Theme Friday 1st January 2027
Lunch Served 12pm to 5pm

Enjoy a New Year’s Day Luncheon with loved ones in our family lounge or 
conservatory.  Our New Year’s Day market menu will offer a range of our 
� rm favourites and a selection of our kitchen brigade’s seasonal specials.

Booking is advisable for our New Year’s Day Luncheon. It does not require 
a pre-order or pre-payment.

NEW YEAR’S DAY 
LUNCHEON

HAPPY
NEW
YEAR

!

£31.99 per person for 2 courses 
£39.99 per person for 3 courses

Children’s Festive Menu available 
£9.99 per person 



CHRISTMAS 2026!
OCTOBER 

Sat 3rd  Elton John/Billy Joel Tribute  £39.99 per person

NOVEMBER
Sat 21st Pre Christmas-Chaos Family Gameshow Disco £10 per adult
Fri 27th Christmas Party Night £49.99 per person
Sat 28th Christmas Party Night £49.99 per person
Sun 29th Lunch with Santa Child Visiting Santa £34.99 | Adult £34.99

DECEMBER
Fri 4th Christmas Party Night £54.99 per person
Sat 5th  Christmas Party Night £59.99 per person
Sun 6th Lunch with Santa Child Visiting Santa £34.99 | Adult £34.99
Fri 11th Christmas Party Night £59.99 per person
Sat 12th Christmas Party Night £69.99 per person
Sun 13th Lunch with Santa Child Visiting Santa £34.99 | Adult £34.99
Fri 18th Christmas Party Night £54.99 per person
Sat 19th Christmas Party Night £59.99 per person
Sun 20th Lunch with Santa Child Visiting Santa £34.99 | Adult £34.99
Sun 20th Annual Charity Quiz - Teams of 6 £5 per person
Thurs 24th Christmas Eve Dining  2 course £31.99 | 3 Course £39.99
Fri 25th Closed
Sat 26th Boxing Day Dining 2 course £31.99 | 3 Course £39.99
Thu 31st Hogmanay Ball £79.99 per person

JANUARY
Fri 1st New Year’s Day Dining 2 course £31.99 | 3 Course £39.99
Sat 30th  Freddy Mercury Tribute  £39.99 per person

FEBRUARY
Sat 6th Six Nations Fanzone Scotland v Italy 14:10 kick off
Sat 13th Six Nations Fanzone Scotland v Wales 16:40 kick off
Sun 21st Six Nations Fanzone France v Scotland 16:40 kick off

MARCH
Fri 5th Six Nations Fanzone Scotland v Ireland 20:10 kick off
Sat 13th Six Nations Fanzone England v Scotland 16:40 kick off

Mon 1st – Christmas Lunch and Dinner £39.99 per person
Tue 23rd  Festive Afternoon Tea £31.99 per person

THE BORING STUFF - TERMS & CONDITIONS
- Payment in full required at time of booking                                                                                      
- No provisional bookings
- Guests must be 18+ for party nights and 
Hogmanay

- Drinks pre-order packages available
- Pre-orders due by 31st October 2026 
- Dietary requirements must be 
advised in advance

- Allergen information available on request
- Table plans requests considered
but not guaranteed

- Ballroom seating: table location depending on 
party size to suit venue

- No additional discounts or offers available
- All prices include VAT

- Zero tolerance policy for anti-social behaviour
- Limited car parking
- All bookings and payments are non-
transferable and non-refundable

- Restaurant services limited over the festive and 
new year period. Christmas Eve, Boxing Day, 
New Year’s Eve and New Year’s Day
(pre-booking advised)


