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GORDON RAMSAY

BAR&GRILL

CHRISTMAS DAY MENU

£165 » g

SNACKS

Winter truffle and celeriac arancini
Smoked mackerel paté, squid ink tapioca

Traditional steak tartare

| STARTERS

P ) Foie gras and smoked ham hock terrine, gooseberry puree, pickles, grilled sourdough g N
Salmon gravadlax, caviar, chive créme fraiche, potato blini
Montgomery cheddar cheese souffle, piperade, Mornay sauce v T,

Jerusalem artichoke and chestnut velouté, winter truffle

‘e

AN MAINS
LY ?ﬁl - Roast turkey breast, pigs in blankets, sage stuffing, roast potatoes, .

o5 seasonal vegetables, cranberry sauce

Turbot, spinach, lobster tortellini, sorrel

Venison haunch, smoked celeriac, braised red cabbage, blackberry jus

Scialatielli pasta, vegan 'nduja, tomato, garlic breadcrumbs

HESSERIS
Christmas pudding, brandy custard, redcurrants
Chocolate nemesis, hazelnut praline crumble, milk ice cream
Gingerbread sundae, hot toffee sauce

Selection of artisan cheeses, house chutney, seeded cracker

¥ IR 3 @gordonramsaybarandgrill #GreatestChristmasEver

¥ A discretionary 15% service charge will be added to your final bill. Prices include VAT.
) S R If you have a food allergy, intolerance, or sensitivity, please speak to your server
about ingredients in our dishes before you order your meal.





