


Platinum 
20g 76 | 50g 180 | 125g 450

£185 per head

Golden Oscietra 
20g 85 | 50g 190 | 125g 480 

Smoked Salmon & Caviar Blinis

Aged Comté & Truffle Gougere

Confit Duck & Cranberry Croquette 

Roasted Norfolk Bronze Turkey with Trimmings

Roasted Rib Of Beef with Trimmings

Whole Grilled Lobster Thermidor, Winter Leaf Salad

Roasted Cauliflower, Spiced Chickpea & Pistachio Dukka

Roasted Fillet Of Turbot Bourguignon, Pomme Pureé

Foie Gras Terrine, Sauternes Jelly, Membrillo & Toasted Brioche

Scallop Gratin, Brown Shrimps & Samphire

Cauliflower Velouté, Truffle & Ratte Potatoes Dauphine

Wild Mushroom Parfait, Pickled Mushrooms & Herb Salad, Melba Toast 

Christmas Pudding 
Brandy Custard, Speculoos Ice Cream

Flourless Chocolate Cake 
Mandarin Pate de Fruit, Candied Orange, Vanilla Ice Cream, Chocolate Sauce

Eggnog Custard Tart 
Pate Sucré, Nutmeg, Gingerbread Ice Cream

Truffle Brie de Meaux 
Fruit Bread & Plum Chutney

Beluga 
30g 295 | 50g 495 | 125g 1200

Starters

Canapes

Desserts

Main Courses

Langan’s Caviar Selection

V = VEGETARIAN | VG = VEGAN

FOR ANY ALLERGIES, PLEASE ENSURE TO ADVISE YOUR WAITER BEFORE ORDERING.

A £2.00 COVER CHARGE PER PERSON APPLIES. A DISCRETIONARY SERVICE CHARGE OF 15% WILL BE ADDED TO YOUR BILL.

THIS IS DIVIDED AMONG STAFF. ALL PRICES ARE IN POUNDS STERLING & INCLUDE VAT.

Christmas Day at Langan’s


