GORDON RAMSAY AT

EA CONTAINERS

CHRISTMAS DAY MENU £135

AMUSE

CURRIED PARSNIP VELOUTE WITH GRANNY SMITH APPLE

STARTERS

BEETROOT-CURED SALMON

Horseradish creme fraiche, wood sorrel

CELERIAC AND TRUFFLE SOUP

Sourdough crouton

BEEF BOURGUIGNON, DUCK LIVER TERRINE

Sauce gribiche

MAINS

DRY-AGED HEREFORD BEEF FILLET

Pommes Anna, glazed salsify, Roscoff onion purée, Madeira and black truffle sauce

BUTTER-POACHED NORFOLK TURKEY

Braised leg terrine, traditional garnish

BUTTER-ROASTED HALIBUT

Lobster velouté, caramelised cauliflower, Oscietra caviar

DELICA PUMPKIN PITHIVIER

Wild mushrooms, black truffle, Roscoff onion, aged Comté cream

SIDES

BEEF FAT ROAST POTATOES ¢ HONEY GLAZED CARROTS AND PARSNIPS
SAUTEED SPROUTS WITH CRANBERRIES & FRENCH CHESTNUTS

DESSERTS

TRADITIONAL CHRISTMAS PUDDING

Calvados créeme fraiche

CHOCOLATE FONDANT

Salted almond ice cream

BRITISH ARTISAN CHEESE SELECTION

Confit quince, crackers and sourdough

IF YOU HAVE A FOOD ALLERGY, INTOLERANCE OR SENSITIVITY PLEASE SPEAK TO A MEMBER OF THE TEAM. A DISCRETIONARY 15% SERVICE CHARGE WILL
BE ADDED TO THE FINAL BILL. ALL PRICES ARE INCLUSIVE OF VAT.
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