
CHRISTMAS PARTY MENU  

Two courses -  £56 per  person
Three courses -  £60 per  person

 
Chicory salad cranberries, Stilton & pear GF (v)

Heatherfield Smokehouse smoked salmon 
spiced potted crab, capers, soda bread

Celeriac soup roasted hazelnuts, winter truffle (v)

Confit duck croquette red cabbage, pickled walnuts

~

Caldecott Farm free-range bronze turkey chestnut stuffing, 

cranberry jelly, bread sauce

Roasted cod spring onion & Pommery mustard mash, 

mussels, brown-butter, crispy focaccia 

Slow-cooked beef short rib creamed Brussel sprouts, pancetta, 

chestnuts, duck fat roasties GF

Lentil tabbouleh salt-baked heritage carrots, 

tahini dressing, toasted seeds (vegan)

~

Traditional plum pudding brandy custard, redcurrants

Pear tarte tatin brown butter & pecan ice cream

Mince pie chocolate brownie honeycomb, Cornish clotted cream

 /108marylebonelane    @108marylebone    @108marylebonelane

Some of our menu may contain nuts, seeds & other allergens 
for further details please ask your server.

Our fish is responsibly caught from sustainable sources. 
Includes 20% VAT. A discretionary service charge of 12.5% will be added to your bill.



CHRISTMAS DAY MENU 

£110 PER PERSON
 

Isle of Skye scallops salsify, blood orange, brown shrimps, sea beets

Roast cauliflower soup Keen’s cheddar gougère 

Venison & black pudding Scotch egg, celeriac remoulade

Liquorice-cured sea trout avocado, Bloody Mary dressing

~

Clementine & tarragon granite

~

Caldecott Farm free-range bronze turkey chestnut stuffing, 

cranberry jelly, bread sauce

Root veg wellington kale pesto, roasted walnuts

Poached turbot scallop & crab ravioli, wilted spinach, lobster sauce  

Chestnut & porcini crusted veal rack 
caramelized root vegetables, winter truffle

~

Gingerbread & Eggnog trifle
Sticky fig pudding whisky cream

Winter spiced rice pudding caramelized plum jam

Christmas pudding ice cream brandy & chestnut brittle

Selection of La Fromagerie cheeses quince, cranberry & port chutney

Some of our menu may contain nuts, seeds & other allergens 
for further details please ask your server.

Our fish is responsibly caught from sustainable sources. 
Includes 20% VAT. A discretionary service charge of 12.5% will be added to your bill.

 /108marylebonelane    @108marylebone    @108marylebonelane



NEW YEAR’S EVE MENU  

£70 PER PERSON
 

Seared duck breast pear & frissé salad, 

foie gras hollandaise, smoked almonds

Saffron poached king crab spiced pumpkin, bisque aioli

Whipped ricotta fermented blood orange, 

walnut butter, fennel & apple slaw

~

Roast venison loin potato terrine, spiced chestnut granola

Wild sea bass artichoke purée, verjuice sauce, grapes

Polenta ravioli ceps, winter truffle dressing

~

Burnt honey & yoghurt parfait macadamia praline, glazed figs

Spiced plum & almond crumble vanilla ice-cream

Chocolate Pavlova mascarpone, raspberries

 /108marylebonelane    @108marylebone    @108marylebonelane

Some of our menu may contain nuts, seeds & other allergens 
for further details please ask your server.

Our fish is responsibly caught from sustainable sources. 
Includes 20% VAT. A discretionary service charge of 12.5% will be added to your bill.


