T
LOIRD’S

LORD'S TAVERN

FESTIVE MENU

AVAILABLE FROM 18/11 - 18/12

NV

2 COURSES, MINCE PIES & COFFEE/TEA
3 COURSES, MINCE PIES & COFFEE/TEA

STARTER

ROASTED RED PEPPER & PUMPKIN SOUP
with garlic bread rolls

CITRUS & DILL CURED SALMON GRAVLAX
Pickled fennel, capers & rye bread

CONFIT CHICKEN LEG & LEEKS TERRINE
Apple gel, rocket leaves & tarragon mayo

BAKED GOAT CHEESE & BEETROOT SALAD (V)
orange, baby gems & house dressing

DESSERT

CLASSIC CHRISTMAS PUDDING
homemade custard

CITRUS & PASSIONFRUIT CHEESECAKE (V)
mixed berries compote

£39 PER PERSON
£46 PER PERSON

MAIN COURSE

ROASTED NORFOLK STUFFED TURKEY BREAST
pigs in blanket, confit leg of turkey & mustard jus

BRAISED BEEF SHORT RIBS
green beans, parsnip puree & rosemary jus

PANFRIED HAKE FILLET
stem broccoli, garden peas & lemon butter sauce

PEA & SHALLOT TORTELLONI (V)
rocket salad & roasted tomato sauce

TRIPLE CHOCOLATE CHIP BROWNIE
vanilla ice cream

TEXTURE OF CHEESE
grapes, crackers, celery & apple chutney

Teas, barista coffees & mince pies. Christmas crackers and Christmas table decor.

Allergies and intolerance: please speak to a member of staff if you require information about our ingredients

0207 616 8689 .

lords.org/lords/lord-s-experience/lord-s-tavern °

tavern@mcc.org.uk



