
London Inn Christmas Menu
2  C o u r s e  £ 2 8 . 9 5  / /  3  C o u r s e  £ 3 4 . 9 5

P l e a s e  n o t e  a l l  C h r i s t m a s  B o o k i n g s  t o  b e  p r e - o r d e r e d  7  d a y s  

i n  a d v a n c e  o f  y o u r  b o o k i n g  a l s o  a  d e p o s i t  o f  £ 5  p e r  h e a d  t o  b e  p a i d  a t  t i m e  o f

b o o k i n g .  

Starters 
Sweet potato, Parsnip and Pear Soup
with toasted seeds, crispy sage and warm bread 

Cheesy Chestnut Mushroom Arancini Bon Bons
with wild garlic aioli

Smoked Salmon, King Prawn and Lemon cream cheese stack
with toasted rosemary focaccia

Smoked Duck & Pheasant Terrine
with toasted rosemary focaccia and a mulled wine, red onion and cranberry jam

Mains
All Main courses are served with garlic and rosemary roast potatoes

 and a selection of seasonal vegetables

Orange glazed, sage and apricot stuffed Turkey Crown
Pig in blanket and a rich pan gravy

 

Seared Venison Loin 
with celeriac Puree, wild mushrooms and a redcurrant & red wine reduction 

Baked Hake 
with lemon and herb crust, roasted fennel and butternut squash sauce

Spiced Pumpkin, chestnut and a beetroot Tarte Tatin 

Desserts
Christmas Pudding 
with a brandy sauce 

Gingerbread and orange cheesecake 

Baileys Millionaire Oreo Tart  
with Vanilla Ice Cream 

Spiced Rum Creme Brulee
 with cranberry and pistachio biscotti 

Christmas Mess


