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DUNDEE CONTEMPORARY ARTS

152 NETHERGATE

DUNDEE        DD1 4DY

CHRISTMAS 2019

STARTERS
Tomato, ginger and pumpkin broth with olive and basil foccacia

Smoked duck breast, spiced orange, watercress with pickled grape salad

Whipped goats cheese and avocado puff pastry with red chilli and lemon oil

Maple cured salmon, candied beetroot and pancetta  
crisp salad with toasted sour dough

Sticky five spice pork belly with pineapple, mango and pomegranate salad

 
  

MAINS
Turkey breast with cranberry and bacon stuffing, thyme  
roast potatoes, honey carrots, parsnips and chipolatas

Saffron and coriander roasted cod loin, curried mussel  
and clam risotto with cauliflower bhaji

Herb crust lamb rump, heritage hassleback potatoes,  
fondant carrot with red wine and bramble jus

Feather blade of beef and beef cheek, garlic dauphinoise potato,  
creamed cabbage and leeks with French onion gravy

Grilled oyster mushroom polenta cake with artichoke, feta  
and chestnut fricassee with root crisps

 
  

DESSERTS
Dark cherry and vanilla cheesecake with white chocolate wafers

Tiramisu trifle with mulled berries and chocolate cookie

Treacle and cinnamon sponge, vanilla pod ice cream and brandy Anglaise

Iced mango and passion fruit parfait, raspberry sorbet and coconut macaroons

Scottish cheeseboard, winter chutney, grapes and oatcakes

       2 courses £21.50 (lunch bookings only)

3 courses £26.50
A £10 per person deposit is required to secure your table.  

Christmas Menu available from 29th November.

HOGMANAY 2019

Book now for our exclusive Hogmanay 2019 event with live entertainment from 

Dundee based band Boogalusa, with their rootsy Cajun swampland swing and dance 

ability at the heart of their set. Add to that our very own piper and a delicious meal 

from the menu below it’s sure to be a great send-off to 2019 and a big hello to 2020.

STARTERS
Seared scallop, short rib bon bon, pickled carrots and tarragon hollandaise 

Duck liver parfait, brioche toast and spiced pear chutney

Camembert baked soufflé, raspberry and chilli jam with parmesan tuile

Hot smoked salmon and quails egg tart with a red pepper coulis

 
  

MAINS
Venison and black pudding Wellington, braised red cabbage and  

bacon and parsnip crisp with pink peppercorn jus

Honey roasted duck breast, dauphinoise potato,  
wild mushroom vol au vent and bramble jus

Feta and red pepper filo with cauliflower  
potato croquette and pumpkin purée

Saffron crusted seabass, ratatouille courgette,  
crispy capers and shellfish bisque

 
  

DESSERTS
White and dark chocolate parfait, strawberry and Champagne millefeuille

Scottish cheeseboard, sour baby apples, oatcakes and spiced chutney

Pineapple and pink apple tart tatin with clotted cream ice cream

Blackforest cheesecake with Kirsch cherries and vanilla ice cream

£54.50 per person
A £10 per person deposit is required to secure your booking.  

Full payment is required by the 30th November.

CHRISTMAS & HOGMANAY 
FESTIVE MENU 2019

JUTE


