
 
Price: £75 per person 

Includes a glass of Prosecco or non-alcoholic sparkling wine 
 

Starters 
Venison Scotch Egg 
with butchers’ sauce 

 
Beef carpaccio, 

rocket & parmesan (gf ) 
 

Stout sautéed wild mushrooms, 
crispy potato pavé, black truffle aioli (v, gf ) 

 
Jumi Blue cheese, 

apple, walnut & red chicory salad, íg & honey vinaigrette (v, gf ) 
 

Chicken Liver terrine, 
pickles, sourdough toast soldiers 

 

Mains 
Roasted pork belly, 

with butternut squash and apple and walnut salsa 
 

Coffee-Crusted Salmon, 
braised leeks with balsamic glaze, horseradish mayo, cavolo Nero honey glazed heritage carrots (gf ) 

 
Root vegetable wellington or Butternut squash pithivier, 

creamy Brussels tops, onion gravy (vg) 
 

Rosemary Roasted sirloin of beef, 
carrots & parsnips, duck fat roast potatoes, creamy horseradish sauce, red wine gravy 

 
Turkey ballotine, 

Cranberry/sage stuffing, duck fat roast potatoes, crushed carrot and swede, Brussels sprouts & gravy 
 

Dessert 
Proper Christmas pudding with brandy custard 
Dark chocolate & cranberry tart, clotted cream 

Sherry zabaglione triìe — sponge, sherry-soaked fruits, whipped zabaglione 
 

Cheese 
Jumi Cheeseboard: cheeses to be conërmed: with crackers, chutney & grapes (GF crackers on request) 

 
Please email eat@thelondesborough.com to book 

 
Spaces are limited 


