KYLOE

RESTAURANT & GRILL

Private Dining Room

Our stylish private dining room is the perfect place to celebrate an event or even
just enjoy an indulgent lunch or dinner in the company of your loved ones!

A dedicated member of our team will give you their undivided attention
throughout the evening and will tend to your every need, allowing you to unwind
and enjoy yourself.

The adjacent lounge bar provides a relaxing space for pre-dinner drinks or to
gather afterwards with a digestif and conclude your meal with all the privacy and
comfort of home.

Our central Edinburgh location and adjoining hotel & luxury apartments makes
us the perfect space for anyone who will be travelling to your event.

Hosting something a little bigger?
If your party exceeds 20 guests and you need somewhere a little bigger to host

your event, our friends at Heads & Tales offer exclusive venue hire for up to 85
guests! Head over to their website for more information.


https://headsandtalesbar.com/




Contents

Click on selection to view

SAMPLE CANAPES MENU

CONTACT



T
=
3
=
=
£

C ]
Please note this is a sample menu which changes seasonally

VENISON & HAGGIS BONBON

Horseradish mayo

BUFFALO MOZZARELLA

Wrapped in Parma ham with chimichurri

KING PRAWN TEMPURA

Tartare sauce

SMOKED SALMON TART

Broccoli & parmesan

KATSU CHICKEN

Spring onion & coriander

CRISPY GORDAL OLIVE
Chilli jam

WILD MUSHROOM PALMIER

Parmesan & truffle




Three-course menu

This is a sample menu which changes seasonally. For our current menu click here.

Starters

LEEK & POTATO SOUP

Crispy broccoli, Strathdon blue cheese, burnt leek powder

BONET GOATS CHEESE PISSALADIERE

Shaved asparagus, radishes, confit onions, sherry vinegar reduction

BRAISED VENISON HAUNCH & HAGGIS PITHIVIER

Red cabbage, baby watercress, mushrooms, juniper jus

CITRUS CURED WESTER ROSS SALMON

Salmon keta, horseradish, pickled cucumber, fennel, orange, coriander
Mains

2256 PICANHA RUMP STEAK

Beef dripping chips, baby watercress, pickled mushrooms, herb roasted tomato

Add a sauce below for £4:
WHISKY & PEPPERCORN | BEARNAISE | RED WINE & BLUE CHEESE | GARLIC BUTTER

Swap for a 2506 SIRLOIN f0r £9, 2756 RIBEYE [0 £12 07 225G FILLET /0 £14

BEEF WELLINGTON

Rainbow carrots, white onion & sherry puree, glazed shallot, red wine jus

SEARED PETERHEAD HAKE

Brown shrimp, charred leek, hispi cabbage, samphire, lemon butter emulsion

GRILLED CAULIFLOWER STEAK

Garlic sauteed greens, chimichurri, spring onion onions, black truffle, smoked almonds


https://kyloerestaurant.com/download/14192/?tmstv=1752504867

Why not add a side...

FENNEL, ORANGE, BEETROOT & FETA SALAD WITH
A SHERRY VINEGAR REDUCTION £4.5

GRILLED PORTOBELLO MUSHROOMS IN GARLIC BUTTER £6.5
GREEN BEANS WITH GARLIC & CHILLI DRESSING £6
GARLIC & CHIVE MASH g6

Desserts

FIFE STRAWBERRY & ELDERFLOWER MILLEFEUILLE

Caramelised puff pastry, strawberry compote, lime gel, elderflower & Prosecco sorbet

SMOKED PINEAPPLE & PASSIONFRUIT MERINGUE

White chocolate & verbena parfait, brown butter sponge, passionfruit sauce

CHOCOLATE S’MORES
Glazed chocolate mousse, torched meringue, woodruff oil, vanilla ice cream,
caramel sauce

SELECTION OF ICE CREAMS & SORBETS

Ask your server for today’s flavours

If you suffer from a food allergy or intolerance, please let your server know upon placing
your order. Every care is taken to avoid any cross-contamination when processing a specific
allergen-free order. We do however work in a kitchen that processes allergenic ingredients
and does not have a specific allergen-free zone.

Return to contents
or keep scrolling...






Magnums

Impress your guests with the ‘good stuff’. Our selection of magnum bottles of wine (1.5L)
allows you to pick something special. We are all about that WOW factor!
Please note this is a sample menu which changes seasonally.

Sparkling

NV NYTIMBER ‘CLASSIC CUVEE’ 145

WEST SUSSEX, ENGLAND

This is the flagship wine of Nytimber - one of the most famous and best producers
of sparkling wine In England. This is a Champagne blend led by Chardonnay that
is aged for a minimum of three years on lees.

NV DEVAUX ‘CUVEE D’ £200

CHAMPAGNE, FRANCE

The “D Collection” wines are Devaux’s very best. The Cuvée D is a rich and intense
Champagne, aged for seven years on lees.

White

2022 RIESLING ‘PEGGY’S HILL’ £132

HENSCHKE, EDEN VALLY, AUSTRALIA

Henschke family makes some of the most sought-after wines in the world. Their
Peggy’s Hill Is extremely charming with vibrant aromas of white florals, almond
blossom, lime, and white peach.

2020 SAUVIGNON BLANC =136

GREYWACKE, MARLBOROUGH, NEW ZEALAND

Greywacke was created in 2009 by Kevin Judd, the person responsible for the
ground-breaking early wines produced in Marlborough. A classic wine from this
famous region.



2020 SOAVE CLASSICO ‘LA ROCCA’ =140

PIEROPAN, VENETO, ITALY

Single vineyard Soave Classico from the region’s most famous producer. The wine is
now Iconic - being sold in many fine dining establishments around the world.

Red

2021 CHIANTI RUFINA <111

SELVAPIANA, TUSCANY, ITALY

The Rufina zone is the smallest in Chianti (about 600 hectares of vineyard) but
also one of the most special. It is a fine and elegant wine with stunning fruity
notes and satisfying complexity.

2016 FINCA MUSEUM "MUSEUM’ RESERVA, CIGALES <116

CASTILLA Y LEON, SPAIN

The Museum Reserva is made from dry-farmed bush vines that are over 70 years
old, planted at an altitude of 750 metres above sea level. The yields are extremely
low, giving the wine outstanding concentration and intensity.

2020 MORGON ‘COTE DU PY’, JEAN-MARC BURGAUD <127
BEAUJOLAIS, FRANCE

Jean-Marc Burgaud was dubbed ‘Monsieur Cote du Py’ by Bourgogne Aujourd’hui
magazine. Cote du Py is a legendary vineyard in Beaujolais that often produces
the wines, which are then compared with those of the neighbouring

2016 ZORAH ‘KARASI’ ¢£148

VAYOTS DZOR, ARMENIA

The wine was aged for 12 months in Armenian clay amphorae (‘Karasi’). Following
ancient Armenian wine-making techniques dating back 3ooo years, the amphorae
are three quarters buried to improve the circulation of the wine in the vessel. The
bottled wine was then aged for a further 6 months prior to release.






The Kyloe Film Club

A PAIRED MENU-FILM EXPERIENCE...

Welcome to The Kyloe Film Club; cinematic evenings featuring an iconic film and
paired gourmet dishes and drinks inspired by each unforgettable masterpiece.

Previous films include Goodfellas, Elf, Pulp Fiction, Jurassic Park and more...

Included

Screening of the film and a gourmet paired menu of 5 courses & 5 drinks

Price
£75 per person (subject to change)

What’s next?

Please enquire with our team to find out about our next Film Club session,
or keep an eye out on our website for updates...

Return to contents
or keep scrolling...


https://kyloerestaurant.com/private_dining/

FAQs

WHAT ARE THE MINIMUM AND MAXIMUM NUMBERS?

The minimum booking size is 10 and the maximum booking size is 18.

WHAT FACILITIES ARE THERE IN THE PRIVATE DINING ROOM?

Our private dining room has several facilities.

DINING: We have a large area for dining in a boardroom-style format.

BAR: You will enjoy drinks served from a private bar area, and guests are welcome
to sit in this area.

TV: Our 63” 3D/HD TV has wireless high speed internet, making it ideal for
presentations and video conference calls.

AUDIO: Our Bose surround sound audio system can be connected wirelessly using
Spotify, or you can play your own music by connecting to our high-speed WiFi.
WIFI: Our high-speed WiFi is included in your booking and will be available for all
guests.

BATHROOM: The room includes its own private bathroom.

WHAT KINDS OF EVENTS CAN | HOST IN THE PRIVATE DINING ROOM?

We welcome all sorts of events in our private dining room and are happy to hear
your requirements and work with you to ensure your event is a roaring success.
Our most popular events are birthdays, weddings, retirement parties, graduation
dinners, business lunches, live sport spectators and hen parties.



DO YOU WELCOME WEDDING PARTIES?

We believe weddings are the happiest of all occasions and we would be honoured
to help you celebrate yours. Let us welcome you and your guests to our beautifully
decadent private dining space to celebrate your special day.

We are happy to provide recommendations for your special day to ensure
everything goes smoothly.

Our luxury Rutland Apartments are the perfect place to get ready with your loved
ones before the big day, or to stay overnight after your celebrations.

CAN WE WATCH SPORT IN THE PRIVATE DINING ROOM?

We have a full Sky Sports package on our 63” 3D/HD TV complete with a Bose
surround sound audio system.
Guests can log into our server and stream via TV.

WHERE CAN WE GO AFTER OUR EVENT?

We can happily get you booked into our sister bar, Heads & Tales, which is located
just next door. The Huxley upstairs is also a fantastic option for those who want to
be in the middle of the action.

Please let us know when you are booking your event and we will ensure that there
is a space provided for you.

Return to contents
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Contact

LET’S DISCUSS YOUR EVENT!

Enquire online here or email us at privatedining@kyloerestaurant.com

Return to contents
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