
P E T I T  F O U R S

Quince Pâte de Fruit VE

P R E - D E S S E RT

Ice Cream Sandwich GF

D E S S E RT S

Warm Chocolate Fondant 
Ice Cream

M A I N S

Bronze Feathered Turkey, sausage, cranberry sauce, roast gravy GF  
Grilled Salmon, garlic roasted potatoes, seasonal vegetables GF 

Kids Smash Burger, brioche bun, pickles, mustard, mayo, crispy fries

All mains served with winter roots, Brussels sprouts, roast potatoes, 
& a bean & cavolo nero cassoulet

AT  T H E  B L O O M S B U R Y

S TA RT E R S

Hand-Cut Mafaldine 
Choice of: Pomodoro / Butter 

 Minestrone Soup 
Hearty bean & vegetable 

Mozzarella Bites 
Tomato dip

A M U S E  B O U C H E

Cheese Croquettes

C H I L D R E N ’ S  C H R I S T M A S  D AY  M E N U

£50 per person



V Vegetarian  |  VE Vegan  |  GF Gluten-Free
Some of our dishes contain allergens. If you or a member of your party require further information relating to 
allergens, please ask your server for a copy of our allergens menu which contains a full listing of our dishes, and 

itemises the allergenic ingredients of each where applicable. A discretionary service charge of 12.5% will be added. 
All prices inclusive of VAT. Our suppliers work closely with British producers and source all of our seasonal produce 

for our menus, forming a ‘field to fork’ relationship with chefs.


