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To Start
-  Oven-baked lobster and king 

prawn with Parmesan crème  
and chilli herb crust

-  Lamb carpaccio infused with red 
wine and juniper, accompanied 
by shallot purée, pickled walnuts, 
red sorrel, quail egg and fine  
bean salad

-  Roasted heritage beets, goat’s 
cheese, toasted hazelnuts and 
baby watercress with blood 
orange and beetroot dressing

Palate Cleanser
-  Champagne and mint jelly with 

organic lemon sorbet

Main Course
-  Seared stone bass, charred  

napa cabbage, Champagne  
and miso sauce

-  Aged beef Wellington with 
charred greens and red wine 
reduction

-  Cumbrian ham wrapped  
turkey breast, apricot stuffing 
fritter, chestnut and manuka 
honey purée

-  Pithivier of swede, kale and 
Lancashire bomb, served with 
green beans and Pommery 
mustard cream sauce

All served with orange and mānuka 
honey-glazed heritage carrots, 
cauliflower cheese with Gruyère 
and Parmesan crust, garlic and 
herb roast potatoes

Dessert
-  Gingerbread savarin with 

mandarin-infused rum, confit of 
clementine and nutmeg Chantilly

-  Spiced chocolate mousse with 
poached ginger pear, cinnamon 
dentelle and cocoa caramel 
purée (v)

-  Cranberry and chestnut 
cheesecake with honey crème 
fraîche sorbet and marron glacé

 CHRISTMAS AT THE LONDONER – SEATED LUNCHEON AND DINNER

CHRISTMAS PACKAGE 1

- Christmas cocktail on arrival                  
- Three-course dining experience                 
-  A demi bottle from our house 

wine selection                  
-  A demi bottle of still/sparkling 

water    

£140

CHRISTMAS PACKAGE 2

- Christmas cocktail on arrival 
- Four-course dining experience 
-  A demi bottle from our house  

wine selection 
-  A demi bottle of still/sparkling  

water

£170

CHRISTMAS COCKTAILS

Royales
-  White Peach Bellini £18 

Crème de Pêche, white  
peach purée and Gusbourne  
Brut Reserve 2018

-  Guava & Hibiscus Royale £18 
Guava, hibiscus and  
Moët & Chandon Brut 
Impérial NV

-  Clementine & Yuzu Bellini £18 
Clementine syrup, yuzu  
juice, basil cordial and  
Moët & Chandon Brut  
Impérial NV

-  Sour Cherry & Red Grape £9 
Sour cherry and red grape  
cordial, lime and Fever-Tree 
Lemonade
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