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Welcome to our First Christmas!

Whether you're joining us for an intimate dinner, work do, or a
grand holiday party, our festive menu caters to all tastes and
preferences, making your Festive celebration truly exceptional:

Our talented chefs have carefully crafted a menu that features the
finest seasonal ingredients, ensuring each dish is a masterpiece of
flavor and presentation. From the first sip of mulled wine to the
last bite of our sumptuous Christmas Pudding with Brandy sauce,
every moment spent with us will be filled with wonder and delight.
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vern & Wye Smoked Salmon, Créme Fraiche, Roasted Beets, Soda Bread
Pork Terrine, Glazed Apple, Sourdough Bread 25

Prawn Cocktail, Avocado, Pink Grapefruit
Steak Tartare, Pickled Shallot, Quail Egg, Oscietra C r
Heritage Beetroot, Vegan Mozzar ,B{t,ter Leaf and Pine Nuts, Aged Balsamic (PB)
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Baked Stone Bass, Potato Confit, Caper & Lemon Butter Sauce
Butte?asted Cod, Bottarga, r‘l_ﬂpblr'e Beurre Blanc Sauce
ooked Short Rib, Burnt'Leek yStlcky Bourbon Sauce
Aged Fillet Steak, Potat seline, Wil shroom Sauce
pom Stuffir , Sprout Leaves, Port Win
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tel:02033751234
mailto:events.blackfriars@hyatt.com
https://www.instagram.com/hyattlondonblackfriars/
http://hyattregencylondonblackfriars.com

