Christmas Set Menu

2 course £75, 3 course £85

Starters

Pressed Barbary duck terrine, smoked duck breast, cranberry relish, sourdough crisps
Creamed cauliflower soup, truffle dressing (pb)

Goats cheese mousse, roast pumpkin, balsamic onions, pumpkin seeds (v)

Beetroot cured Scottish salmon, pickled cucumber, wholegrain mustard dressing

MAVH ALLIM

Mains

Roast Norfolk Bronze turkey, sourdough bread sauce, pigs in blankets, sage & onion stuffing, duck fat roast
potatoes, Brussels sprouts, Chantenay carrots & chestnuts, Christmas gravy

Roast celeriac, wild mushrooms, black cabbage, truffle sauce (pb)
Cod, new potatoes, creamed leeks, preserved lemon

Slow braised beef short ribs, mashed potatoes, red cabbage, red wine sauce

Desserts
Traditional Christmas pudding, cognac custard
Sticky toffee pudding, butterscotch sauce, vanilla ice cream (v)

Dark chocolate torte, honeycomb, Chantilly (pb)

To finish

Coffee , Tea and mince pies

v vegetarian | pb plant based
All prices include VAT. A discretionary 12.5% service charge will be applied to your final bill.
Please let our team know if you have any allergies, and for full allergen information please ask for the manager.
8 St. Martin’s P1, London WC2N 4JH



