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NOTE FROM OUR CHEF: 
 

“Enjoy the menu combines the  
very best seasonal produce with  

classic festive flavours”    

All prices include VAT at the current rate. A discretionary service charge of 12.5% will be added to your final bill. If you do have a food allergy, you should inform one of 

our restaurant team so we can minimize the risk of cross contamination during the preparation and service of your food. 

 

 

 
MONKEY ISLAND BRASSERIE 

CHRISTMAS DAY LUNCH MENU 

£165 per person 

 

WELCOME DRINK 
 A glass of Billecart-Salmon Champagne 

 

 

AMUSE BOUCHE 

 

JERUSALEM ARTICHOKE VELOUTÉ 

with truffle foam and crispy artichoke 
 

~ 
 

STARTERS 

 
PAN-SEARED SCALLOPS 

with caramelised cauliflower puree, beurre blanc, and 

crispy Parma ham 

Allergens: Eggs, Milk, Molluscs, Sulphites  

 

VENISON AND GAME TERRINE 

Game terrine served with blackberry gel, celeriac 

remoulade, pickled baby shallots and toasted sourdough. 

Allergens: Egg, Milk, Mustard, Gluten, Sulphites, Nuts, 

Celeriac 

 

CURED SALMON  

Beetroot-cured salmon served with dill, apple purée, 

and crème fraîche. 

Allergens: Fish, Milk, Sulphites 

 

BEETROOT ROSE 

served with goat’s cheese mousse, candied walnuts, 

balsamic pearls, apple gel and lovage oil 

Allergens: Milk, Nuts, Sulphites 
 

 
 

 

 

 

MAIN COURSES 

 
TURKEY BALLOTINE 

with Brussels sprouts, baby carrots, roasted turned potatoes, 

cranberry sauce and turkey jus 

Allergens: Milk, Sulphites 

 

BEEF FILLET 

with dauphinoise potatoes, baby carrots, carrot purée and red 

wine jus 

Allergens: Milk, Sulphites 

 

PAN-ROASTED HALIBUT 

with braised leeks, clams, mussels, mushrooms and butter sauce 

Allergens: Fish, Milk, Molluscs, Sulphites 

 

MUSHROOM AND CHESTNUT PITHIVIER (VE) 

with sautéed spinach and vegan jus 

Allergens: Gluten, Nuts, Sulphites 

~ 
 

DESSERTS 
 

STICKY TOFFEE PUDDING 

 with vanilla ice cream and toffee sauce 

Allergens: Eggs, Gluten, Milk 

 
CHRISTMAS PUDDING 

with brandy ice cream and brandy sauce 

Allergens: Eggs, Gluten, Milk, Nuts, Sulphites 

 
RED WINE POACHED PEAR (VE) 

with cinnamon ice cream 

Allergens: Gluten, Nuts (Hazelnuts) Sulphites 

~ 
 

BAKED TUNWORTH FOR SHARING 

with redcurrant, truffle oil, and bread soldiers 

 

 

~ 

COFFEE OR TEA 

with petit fours 


