
All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include 
all ingredients. If more information about allergens is required, please ask a member of the team.

Brandshatch Place festive menus

Christmas Day lunch menu
 

Jerusalem artichoke, garlic and bay soup
Freshly baked artisan breads

 
*****

 
Confit of duck terrine

Quince compote served with toasted brioche
 

Brixham crab timbale
Heritage beetroot, caviar and dill dressing

 
Cheddar cheese and potato tartiflette

Black Bomber crumb, potato and creamed leeks
 

*****
 

Lemon sorbet with Champagne and raspberries
 

*****
 

Bronze roast turkey cooked on the crown
Duck fat roast potatoes, sage and apricot stuffing, honey and thyme parsnips, 

Brussels sprouts, chantenay carrots, bread sauce
 

Butternut squash, Roquefort & spinach Wellington
Thyme dauphinoise, honey and thyme parsnips, Brussels sprouts,

chantenay carrots, cep cream
 

Pan-seared sea bass fillet
Dill-scented creamed potatoes, purple sprouting broccoli, pea purée, pancetta jus

 
*****

 
Selection of cheese

Grapes, tomato chutney, apple, celery, artisan biscuits
 

Iced Baileys parfait
Caramelised banana, chocolate sauce

 
Christmas pudding

Brandy sauce



All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include 
all ingredients. If more information about allergens is required, please ask a member of the team.

Boxing Day lunch & dinner menu

Oak smoked haddock chowder
Crispy quail’s egg, burnt leek ash

Pressed duck and hock terrine
Pickled vegetables, wholegrain mustard sourdough

Warm artichoke, wilted endive & toasted cashews (v)
Pickled pear & Roquefort dressing

*****

Roast sirloin of Sussex beef
Yorkshire pudding, carrots, parsnips & duck fat roast potatoes, cauliflower & leek cheese

Miso-cured hake fillet
Lobster bisque, sea vegetables, fennel & lemon oil

Pithivier of smoked chicken & hock
King Savoy, creamed mash, truffle jus

Charred cauliflower steak (v)
Fricassee of wild mushrooms & pine nut cream

*****

Cox’s apple and Yorkshire rhubarb
Vanilla crème anglaise

Orange & white chocolate profiteroles
Crème Pâtissière

Roasted peaches with rosemary-infused custard
Whipped goat’s cheese & tarragon meringue



All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include 
all ingredients. If more information about allergens is required, please ask a member of the team.

Festive afternoon tea menu
 
 

Finger sandwiches:
 

Turkey and stuffing with cranberry mayonnaise
 

Duck liver parfait with spiced plum chutney
 

Hot smoked salmon and beetroot
 

Free-range egg mayonnaise, black pepper, truffle butter and watercress 

*****
 

Fruit and plain scones

Sweet treats:
 

Mini chocolate Yule log
 

Snowball Madeleines
 

Baileys dark and white chocolate truffles
 

Boozy mince pies with meringue
 
 
 

 
 

 



All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include 
all ingredients. If more information about allergens is required, please ask a member of the team.

Christmas party night menu
 
 
 

Spiced pumpkin and sweet potato soup
Freshly baked artisan bread

 
Ham hock terrine

Apple and pear chutney, wholegrain mustard sourdough croûte
 

Beetroot and gin-cured salmon
Citrus salad, caper dressing

 
*****

 
 

Bronze roast turkey crown
Thyme and garlic roast potatoes, sage and apricot stuffing,

pigs in blankets, Brussels sprouts, chantenay carrots
 

Wild mushroom and spinach Wellington
Brussels sprouts, green beans, chantenay carrots

 
  Pan-fried darne of salmon

Dill and caper crushed new potatoes, samphire, caviar sauce
 

 *****
 
 

Chocolate delice
Cointreau Chantilly cream and orange gel

 
Christmas pudding

Brandy sauce
 

Baked vanilla cheesecake
Mixed berry compote

 


