
FESTIVE SET MENUS
Parties of up to 12 guests can select from one of the group menus on the day

Parties above 12 guests will be required to send through an individual pre-order from one of the below menus alongside a table plan 
Parties of 21 & above are kindly asked to choose same starter, main course and dessert for entire group with dietary requirements catered for separately 

Festive Lunch Menu £45 pp

(available for lunch only)

Smoked trout rillettes, horseradish, autumn leaves, grilled sourdough 

Ham Hock terrine, house made piccalilli  

Butternut squash veloutè, shaved chestnuts, crisp sage (v)

Devon blue, kohlrabi, red wine pear & candied shallot salad (v)

..................................

Sea trout, confit potato, trout roe, sour cream & sorrel 

Cornish plaice, brown butter & capers 

Holly farm turkey, Brussels sprouts, sweet potato purée, cranberry sauce 

Jerusalem artichoke, pearl barley, 

wilted Swiss chard, black truffle (vg)

..................................

Amalfi lemon posset, almond and pistachio tuile

Rice vanilla pudding, salted caramel, candied Brazilian nuts

Selection of ice cream and sorbet 

Chocolate tart, whisky fruits, pecan nuts & spice

Items subject to change depending on availability and seasonality. 
The above menu does not list all ingredients, please let us know of any allergies and dietary requirements



FESTIVE SET MENUS
Parties of up to 12 guests can select from one of the group menus on the day

Parties above 12 guests will be required to send through an individual pre-order from one of the below menus alongside a table plan 
Parties of 21 & above are kindly asked to choose same starter, main course and dessert for entire group with dietary requirements catered for separately

Festive Dinner Menu £75 pp
Sea bream ‘crudo’, citrus olive oil, sweet potato, red onion & coriander

Pork, duck and pistachio terrine, pastry crust, brandy cherries 

Heritage beets, kale, apple and quinoa salad (vg)

Butternut squash veloutè, shaved chestnuts, crisp sage (v)

..................................

Cornish hake, samphire, bouchot mussels, white wine velouté

Holly farm turkey, Brussels sprouts, sweet potato purée, cranberry sauce 

Aberdeen Angus ribeye, 28 day dry aged 

Jerusalem artichoke, pearl barley, 

wilted Swiss chard, black truffle (vg)

..................................

Amalfi lemon posset, almond & pistachio tuile

Custard tart, nutmeg, salted caramel ice cream

Chocolate tart, whisky fruits, pecan nuts & spice

Selection of ice cream and sorbet 

Items subject to change depending on availability and seasonality. 
The above menu does not list all ingredients, please let us know of any allergies and dietary requirements



FESTIVE SET MENUS
Parties of up to 12 guests can select from one of the group menus on the day

Parties above 12 guests will be required to send through an individual pre-order from one of the below menus alongside a table plan 
Parties of 21 & above are kindly asked to choose same starter, main course and dessert for entire group with dietary requirements catered for separately 

Festive Deluxe Menu £90.00 pp

White crab, crab essence, cauliflower, oscietra caviar

Pork, duck and pistachio terrine, pastry crust, brandy cherries 

London oak smoked salmon, trout roe, buckwheat blini, condiments

Butternut squash veloutè, shaved chestnuts, crisp sage (v) 

..................................

Turbot, black rice and cuttlefish, chive beurre blanc 

Rossini, beef fillet, seared duck liver, brioche, Madeira & truffle sauce  

Holly farm turkey, Brussels sprouts, sweet potato purée, cranberry sauce 

Wild mushroom, shallot, dandelion and chicory, puff pastry tart, truffle dressing (v)

..................................

Winter Garden chestnut, meringue, bergamot, caramelised orange ice cream 

Custard tart, nutmeg, salted caramel ice cream 

Chocolate tart, whisky fruits, pecan nuts & spice (v)

Selection of artisan cheese

Items subject to change depending on availability and seasonality. 
The above menu does not list all ingredients, please let us know of any allergies and dietary requirements



120 Fenchurch Street, London EC3M 5BA | 0203 981 5225 | simonab@danddlondon.com

14hillslondon

mailto:simonab@danddlondon.com

