\E[[TE

Grim’s Dyke Hotel

LONDON

CHRISTMAS DAY MENU

£138 adult, £69 child
Pre Orders Required by 1st December

DEMITASSE

Spiced Parsnip & Coconut (VE)

STARTERS

Chicken Liver Parfait & Cherry Jammy Dodgers

~Nr~ S~

Heritage Beetroot Salad with Burrata and Pickled Walnuts (V) (N) (GF)

~N~ S~

Assiette of Traditional Oak Smoked Salmon Roulade with Hot Smoked Salmon Sauce,
North Atlantic Prawn Cocktail, Wild Salmon & Sorrel Fishcake

MAIN COURSES

Traditional Roast Bronze Turkey served with Lemon & Thyme Stuffing, Roast Potatoes,
Lemon Scented Brussels Sprouts, Honey & Mustard Roasted Parsnips, Braised Savoy Cabbage
& Slow Roasted Carrots

~N~ S~

Butternut Squash, Spinach & Chestnut Wellington with Curly Kale & Mushrooms
served with Roast Potatoes, Lemon Scented Brussels Sprouts, Honey & Mustard Roasted Parsnips,
Braised Savoy Cabbage & Slow Roasted Carrots (V) (N)

~~ e~~~

Roast Sirloin of Beef (100z) served with Dauphinoise Potatoes, Seasonal Vegetables
and Green Peppercorn & Wild Mushroom Jus

~N~ S~

Pan Roasted Filet of Sea Bass served with Creamed Potatoes, Coriander & Vanilla Sauce

DESSERTS

Grand Assiette of Mini Desserts

~N~ S~

Christmas Pudding with Brandy Sauce

~~ o~~~

Cheese Board of Three British Isle Cheeses served with Walnut & Raisin Bread, Crackers,
Sliced Apple, Grapes & Chutney (N)

PETIT FOURS

Tea, Coffee & Petit Fours
(V) Vegetarian | (VE) Vegan | (GF) Gluten Free (N) Nuts

www.grimsdyke.com | 020 8385 3100 | functions@grimsdyke.com



