CHRISTMAS EVE AT WHITCOMB’S
Wednesday 24™" December 2025

Join us on Christmas Eve for an exquisite four-course menu

$£130 per guest
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Salmon carpaccio
Apple | fennel | feta yoghurt

Steak tartare
Cornichons | lemon | Dijon mustard | sour cream | Oscietra caviar

Gambas pil pil
Smoky chorizo | paprika | chilli

Burrata
Crispy garlic | cherry tomatoes | chilli | maple | white balsamico v
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Linguine alle vongole

Fresh clams | chilli | garlic | white wine | parsley
Spinach and ricotta ravioli

Lemon sage butter v

Gnocchi
San Marzano tomato | garlic | olive oil | peperoncino | basil v
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Tuscan baked cod
Parmesan crust | garlic butter

charred asparagus

popcorn capers
Crispy skinned sea bass

White wine cream | lemon | chervil | tenderstem broccoli

Rib-eye steak

Charred broccoli | Peppercorn sauce | white truffle oil

Portobello mushroom en croute
Creamed leeks | lemon mascarpone | wild mushroom creme v
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Molten fondant
Chocolate | Tahitian vanilla ice cream v

Creme brulée cheesecake
Vanilla | caramel crackling | forest berries v

Tarte Tatin
Apple | pear | clotted cream gelato v

Please scan the OR
code for allergen and
dietary information.

A discretionary service charge of 15% will be added to your bill. All prices are inclusive of VAT.




