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D e c e m b e r  

l u n c h  

m e n u  
 

All  

home 

cooked  

fresh 

seasonal 

dishes  
come in and 

enjoy our festive 

menu, put your 

feet up and let us 

do  

the work! 

 

 

 

 

December lunch menu

 
Starters £4.50 

 

Baked Scottish black pudding with braised 

green lentils and warm -cranberries. 

 

Warm salad of seasonal mushrooms with 

brown butter and celery dressing 

 

Indonesian Aubergine and curried chick - 

PEA curry –cast iron pot 

 

Duck liver PARFAIT WITH BRAISED GREEN 

LENTILS with A smoked tomato and 

cayenne relish. 

 

Winter vegetable broth with fennel dust 

 

Green lentil and smoked ham hock soup 

 

Main courses £9.50 

 

Spiced turkey and cranberry burger with 

tomato and cayenne relish 

 

Café 52 cottage pie with organic spiced 

turkey and Chinese plum sauce. 

 

Kedgeree of local smoked haddock - 

fromage frais and Strathdon blue. 

 

Winter cassoulet of spiced squash and 

swede with Cannellini beans, carrots, - 

juniper and fennel dust 

 

Warm duck leg with warm barley and 

cranberries 

 

Roast beef, strathdon blue and 

horseradish melt on focaccia. 

 

Christmas cauliflower cheese with GREEN 

LENTILS, poached figs dusted with cloves 

and topped with mull of Kintyre - 

smoked cheddar. 

 

SIDE ORDERS £3.50 

 

Fresh harvester bread; 

Winter roasted vegetables with honey and 

holburn herbs 

Sautéed new potatoes with holburn herbs 

Seasonal salad 

Organic poached figs WITH 

cranberries in port 

 

 

Sandwiches (£5) served in soft harvester 

baguettes-or half a sandwich and a small 

bowl of soup (£6.90) 

 

 

Roast ham, mull of Kintyre smoked 

cheddar 

 

MULL OF KINTYRE SMOKED cheddar with 

tomato, mayonnaise and Dijon 

 

Strathdon blue WITH LENTILS, tomato and 

horseradish mayonnaise 

 

Fresh chicken breast with braised green 

lentils and cranberries 

 

Curried chic pea and aubergine 

 

Beetroot houmous 

 

 

Mrs Bs 

Decemberdelights 

Sweets £5.50 

 

Winter pudding with apples, pears, plums 

and brambles (from our secret garden) - 

served with whisky syllabub. 

 

Clootie dumpling with drambuie custard 

 

Raspberry and elderflower jelly with  

 

crème fraiche ice cream and cardamom 

shortbread. 

 

Chocolate meringues with chocolate and 

chestnut sauce. 

 

EXTRA TREATS 

why not perfect your lunch with a 

selection of mrs bs petit fours - Cranberry 

and port chocolate -truffles, 

Cardamom shortbread, 

Scarlet speckled cake.  

£3.50 for plate variety 

 

Speciality cheese selection. 

Strathdon blue 

Mull of Kintyre smoked cheddar 

Ayrshyre Dunlop 

Black crowdie 

All served with home made chutney and 

crisp bread. 

£2.80 per sample 

 

NOTICE BOARD 

 

Café 52 will be open until 10pm 

this Christmas eve!  

Last orders 8pm 

Book now! 

 

We will also be open for lunch 

until 6pm  on boxing day! 

 

HOGMANNY CELLEBRATIONS 

 

 

Will again, as always, be a gaggle of giggles 

with friends, regulars and like minded 

culinary chums. 

Book early or you may have to suffer wet 

wet wet in the wet. 

 

THERE ARE A FEW SPACES LEFT FOR OUR 

INAUGRAUL HOGMANNY BASH.  Café 52 will 

be offering a 6 course menu crammed full 

of culinary wanders to see you into the 

new year.  £50 per person. 

 

 

 

 


