B>
Grim’s Dyke Hotel

LONDON

CHRISTMAS DAY MENU =\

Arrival drink

Selection of canapés

Cappuccino of Wild Mushroom Soup with Truffle Qil (V)

Assiette of Fish
OR
Fried Arancini with Arabiatta Sauce (V)

Lemon Sorbet

Fillet of Scotch Beef Wellington
Madeira Jus, Wilted Greens, Dauphinoise Potatoes
OR
Traditional Roasted Bronze Turkey
Lemon and Thyme Stuffing, Chipolata Wrapped in Pancetta
OR
Pan Roasted Sea Bass
Garlic Prawns, Gnocchi, Wilted Greens, Confit Tomato
OR
Vegetarian Wellington (V)
Lemon Butter Sauce

All Served with Roast Potatoes, Lemon Scented Brussels Sprouts, Honey and Mustard Roasted Parsnips, Slow
Roasted Carrots, Braised Red Cabbage and Cauliflower Cheese

Assiette of Desserts
OR
Selection of British Isle Cheeses

Vi Quince Jelly, Homemade Bread and Wafer Biscuits

Tea, Coffee and Mince Pies

To book:
T: 0208 3853100
E: reservations @grimsdyke.com s,

8-Course Meal
£169.00 per Adult
£84.50 per Child (under 12 years old, including a gift)
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