
M e n uM e n u

CANAPÉS
Confit Garlic Hasselback Potatoes
Roasted Artichoke, Pine Nut Purée

Aubergine Pastilla
Wild Mushroom Arancini

CELERIAC & APPLE VELOUTÉ
Blue Cheese Croquette, Grape Seed Mustard

WINTER TRUFFLE TAGLIATELLE
Pecorino Romano

BEETROOT WELLINGTON
Shallot Fondants

CHRISTMAS PUDDING
Brandy Sauce

C h r i s t m a s  D a y  2 0 2 4 C h r i s t m a s  D a y  2 0 2 4     
Ve g e t a r i a n  O p t i o n Ve g e t a r i a n  O p t i o n 

  
£ 27 5  p e r  p e rso n£ 27 5  p e r  p e rso n

We are happy to provide information on food allergies and intolerances on request. As food allergens are present in the 
kitchen, there is a risk that traces of these may be found in our dishes. (vg) vegetarian option available . All prices are 

inclusive of VAT. A discretionary service charge of 15% will be added to your bill.
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M e n uM e n u

CANAPÉS
Confit Garlic Hasselback Potatoes
Roasted Artichoke, Pine Nut Purée

Aubergine Pastilla
Piquillo Pepper Pinchos

CELERIAC & APPLE VELOUTÉ

WILD MUSHROOM & TRUFFLE TAGLIATELLE

BEETROOT WELLINGTON
Shallot Fondants

CHRISTMAS PUDDING
Brandy Sauce

We are happy to provide information on food allergies and intolerances on request. As food allergens are present in the 
kitchen, there is a risk that traces of these may be found in our dishes. (vg) vegetarian option available . All prices are 

inclusive of VAT. A discretionary service charge of 15% will be added to your bill.

   thestaffordlondon     thestaffordlondon


