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UPGRADE YOUR CHRISTMAS

@

PREMIUM PACKAGE 55

Three courses, glass of prosecco on
arrival, half bottle of house wine.

L ‘e

BOLLINGER PACKAGE 80

Three courses, glass of Bollinger
NV Champagne on arrival, half bottle of
Jordan River Chardonnay Reserve 20 or
Cabernet Sauvignon ’12, Sancerre “Silex” 21,
or Gevrey-Chambertin Vallet Fresres’17.
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*Service charge included in cost.

THREE COURSE SET MENU
LUNCH £29.95 | DINNER £39.95

CELERIAC & TRUFFLE SOUP v
CHICKEN LIVER PARFAIT

red onion marmalade, toasted country bread

BAKED BRIE IN FILO

cranberry chutney U

CITRUS MARINATED SALMON
celeriac remoulade, dill oil

HONEY GLAZED GOATS CHEESE SALAD
Granny Smith apples, golden raisins, walnuts, hazelnut, white chicory ¥
e
TRADITIONAL ROAST TURKEY
and all the trimmings

BEEF BOURGUIGNON
bacon lardons, button mushrooms, baby onions, mashed potatoes

GRILLED SEA BASS FILLET
French beans, black olives, cherry tomatoes, basil pesto

WILD MUSHROOM RISOTTO
truffle oil v
- vegan 111[)0)1 7'(’71“.’.\'/ -

FILLET OF SALMON
crushed new potatoes, warm tartare sauce
- ALL MAINS SERVED WITH EXTRA
ROAST POTATOES & SEASONAL VEGETABLES -
— e ®——
CHRISTMAS PUDDING
brandy sauce
VALHRONA CHOCOLATE TART
CLASSIC CREME BRULEE

LEMON SORBET ¢

ROQUEFORT CHEESE
biscuits and apple chutney
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CHRISTMAS IN THE HEART
OF COVENT GARDEN

Palm Court Brasserie is host to the most memorable
occasions throughout the festive season, where guests

come together to raise a toast to the festivities.

Featuring a classically inspired traditional menu, an
extensive list of hand-picked wines, and professional,
[friendly service, our intimate Parisian-style brasserie

is the perfect restaurant choice for Christmas.

With the option for semi-private dining, we can
accommodate a wide range of events, from intimate

dinners to whole office parties.




