
HOLBORN DINING ROOM

 

Christmas Day Menu  
 

£260 PER PERSON

 

TO BEGIN 

STAR TERS
Please select one item 

Dorset Crab Mayonnaise  with Pickled Cucumber, Oscietra Caviar, Brioche  
 

Juniper and Lemon Cured Salmon with Egg Yolk Purée, Capers, Pickled Onion 

Chicken Liver Parfait with Mulled Wine Glaze, Fig Chutney 
 

Beetroot Carpaccio with Cranberries, Pine Nut Brittle (Vg) 

INTERMEDIATE  
Please select one item

Halibut Fillet with Champagne Emulsion and Shetland Mussels 
 

Creamed Pearl Barley with Jerusalem Artichoke, Preserved Lemon and Smoked Oil 

MAINS
Choices are all served with Rosemary and Thyme Roast Potato with Vegetables 

Roast Bronze Turkey, Cranberries, Pistachio and Sage Stuffing, Swede and Carrot 
 

Dry Aged Sirloin of Beef, Whipped Horseradish Cream, Braised Ox Cheek  

Lobster Wellington, Spiced Orange Bisque

Lentil Nut Roast, Crispy Hen of the Wood Mushroom, Carrot Purée (Vg)

DESSER T 
Choices are served with mince pies, teas and coffees 

Traditional Christmas Pudding, Cognac Cream
 

Chocolate Hazelnut Torte, Maldon Caramel

Raspberry Sherry Trifle

British Cheese and Crackers

Ice cream and Sorbet

THIS IS A SAMPLE MENU AND IS SUBJECT TO CHANGE

Food allergies and intolerances: Should you have any questions regarding the content or preparation of any of our food, please speak to a member  
of our team. All prices are inclusive of 20% VAT. A 15% discretionary service charge will be added to your final bill

Wild Mushroom Tartlet, Winter Truffle  
and Champagne Jelly (V)

or Delica Pumpkin and Ginger Mousse,  
Hazelnut Crumble (Vg)



HOLBORN DINING ROOM

 

New Year’s Eve Menu  
 

£285 PER PERSON

CHEF ’S SELECT ION CANAPÉS 

Native Lobster and Orange Gel Tartlet 
 

Chicken Liver Parfait, Ginger Sablé
 

Blue Cheese and Spiced Pear Choux 
 

Vegan options available upon request
 

F IRST COURSE
Please select one item 

Duck and Guinea Fowl Terrine, Cranberry Relish 
 

Wild Mushroom Tart, Onion Purée, Fresh Truffle (Vg) 

SECOND COURSE 
Please select one item

Hand-Dived Scallop, Spiced Butternut, Speck Crumble 
 

Delica Pumpkin Risotto, Cep Oil and Coffee Crumb (Vg)

MAINS
Choices are all served with Rosemary & Thyme Roast Potatoes with Vegetables 

Beef Wellington, Truffle Mousse, Cep Croquette, Madeira Jus 
 

Salt-Baked Root Vegetable Pithivier, Carrot Purée, Thyme and Sage Sauce (Vg) 

PRE-DESSER T 

Citrus Jelly, Yoghurt Foam

DESSER T 
Please select one item   

 
70% Chocolate Crémeux, Whipped Tonka Cream, Opaline Tuile  

 

Mango Pudding, Lemongrass Soup, Mango Compote, Sugar Tuile (VG)

Served with petit fours, tea and coffee 

THIS IS A SAMPLE MENU AND IS SUBJECT TO CHANGE

Food allergies and intolerances: Should you have any questions regarding the content or preparation of any of our food, please speak to a member  
of our team. All prices are inclusive of 20% VAT. A 15% discretionary service charge will be added to your final bill


