


Christmas Day Menu

£195 per head

Canapés
Smoked Salmon & Caviar Blinis Aged Comté & Truffle Gougère Confit Duck & Cranberry Croquette

Langan’s Caviar Selection
Served with Blinis, Crème Fraîche

Platinum  20g 82.5  |  50g 195  |  125g 490

Golden Oscietra  20g 92.5  |  50g 205  |  125g 515

Beluga  30g 305  |  50g 510  |  125g 1,235

Starters
Chestnut Soup

Bacon Lardons, Crème Fraîche

Goat Cheese, Beetroot & Honeycomb Salad

Hand-Dived Scallops
Celeriac Purée, Granny Smith & Hazelnut

Torchon of Duck Liver
Caramelised Fig, Roasted Grape & Toasted Brioche

Mains
Roasted Norfolk Bronze Turkey

With Trimmings

Roasted Rib of Beef
With Trimmings

Whole Grilled Lobster Thermidor
Winter Leaf Salad

Wild Mushroom, Truffle & Parsnip Wellington

Roasted Halibut
Saffron Potato, Razor Clam & Cockle Bisque

Puddings
Forêt Noire

Chocolate Ganache, White Chocolate Vanilla Mousse, Amarena Cherries

Pain d’Épice, Treacle Tart
Pâte Sucrée, d’Épice, Clotted Cream

Langan’s Christmas Pudding
Brandy Custard


