Festive Season at
Sea Containers London

HAVE YOUR ELF A VERY
MERRY CHRISTMAS...
It’s the most wonderful time of the year and
where better to celebrate than at
Sea Containers London.

CHRISTMAS DAY MENU | £115

inc one glass of Laurent Perrier | choose one starter, one main and one dessert

AMUSE
Native Oyster, pickles

STARTER
Burrata, spiced heirloom squash, dukkha
Seabass Ceviche, leche de tigre, radish, apple, spiced pumpkin
Beets, Gruyere, cashel, roscoff onion, buckwheat
Game Terrine, white grape compote, sourdough

MAINS
Dry-Aged Sirloin, charred cauliflower, mushrooms, scotch bonnet
Roasted Norfolk Turkey, pork stuffing, cranberry sauce, turkey jus
Turbot, salsify, Jerusalem artichoke, lobster essence
Orecchiette, winter truffle, mushroom sauce

SIDES
Chestnut mashed potato
Braised red cabbage
Maple roasted brussel sprouts, crispy bacon

DESSERTS
Cranberry & Apple Cobbler, grand Marnier ice cream
Chocolate Brownie, vanilla ice cream, hot chocolate sauce
Christmas Pudding, brandy custard

CHRISTMAS FEAST | £72
(served for the whole table, sharing style)

STARTERS
Loch Duart Salmon Tartare, black garlic mayo, garlic chive
Endive, pink radicchio, cranberry, pumpkin, stilton
Burrata, roast red onions, plum tomatoes
Flatbread, cultivated mushrooms, burnt courgette, caramelized onions

MAINS
Roast Norfolk Turkey, Pork stuffing, cranberry sauce, turkey jus
Cod, butter beans, leeks, ham
Orecchiette, winter truffle, mushroom sauce

SIDES
Braised red cabbage
Brussel sprouts, bacon, maple
Creamy potato mash

DESSERTS
Cranberry & Apple Cobbler, grand Marnier ice cream
Chocolate Brownie, vanilla ice cream, hot chocolate sauce
British Cheeses, quince jelly, crackers
Mince Pies

PREMIUM CHRISTMAS FEAST | £92
(served for the whole table, sharing style)

STARTERS
Loch Duart Salmon Tartare, black garlic mayo, garlic chive
Endive, pink radicchio, cranberry, pumpkin, Stilton
Cured Duck, roasted beetroot, bitter leaves, walnuts, chick weed
Flatbread, cultivated mushrooms, burnt courgette, caramelized onions

MAINS
Aged Boston Rib, sauce Périgourdine
Roast Norfolk Turkey, pork stuffing, cranberry sauce, turkey jus
Seabass, spinach, leek, artichoke stuffing
Orecchiette, winter truffle, mushroom sauce

SIDES
Braised red cabbage
Brussel sprouts, bacon, maple
Creamy potato mash

DESSERTS
Cranberry & Apple Cobbler, grand Marnier ice cream
Chocolate Brownie, vanilla ice cream, hot chocolate sauce
British Cheeses, quince jelly, crackers
Mince Pies

NEW YEARS MENU | £125
inc one glass of Laurent Perrier

AMUSE
Scallop, chive, feuille de brik, caviar

STARTER
Goose Liver Terrine, white grape compote, butter bread

MIDDLE
Halibut, pea and mint crumb, potato crisps, beer batter, tartar

MAIN
Burnt Angus Fillet, pink fir apple, king oyster mushroom, Port jus

DESSERTS
Roasted Pineapple Crumble, Guinness ice cream

NEW YEAR’S MENU VEGETARIAN | £125
inc one glass of Laurent Perrier

AMUSE
Jerusalem Artichoke Veloute, leeks, squash seeds, pepper dust

STARTER
Burnt Onion, hazelnut, black truffle, alyssum, pickles

MIDDLE
Burrata, tomato consommé, dill, cucumber (flower)

MAIN
Orecchiette, truffle, mushroom sauce, pecorino

DESSERTS
Roasted Pineapple Crumble, Guinness ice cream

ENQUIRIES & RESERVATIONS
+44 (0)20 3747 1063
SeaContainers@seacontainerslondon.com
www.seacontainerslondon.com
@seacontainersldn

