FESTIVE MENU

3 COURSE LUNCH £75

3 COURSE DINNER £90
PER PERSON

This menu is available for parties of 13 or more
+ guests and is available from 17th November
+ onwards. Bookings must be made in advance
through our Events Team. A pre-order may be
required depending on your group size.

TO START

Oak Smoked Salmon, créme fraiche, blinis, horseradish, wasabi caviar
Fried Mac and cheese bites, cranberry ketchup (v)
Aberdeen Angus beef tartare, smoked egg yolk, confit garlic emulsion, croutons

Roast Heritage beetroots, creamed smoked cheddar, rocket, toasted pine nuts (vG) +

+

MAIN COURSE

Pan-fried seabass, marinara sauce, mussels, courgette & radish spaghetti, gremolata
Bronze Turkey, roast potatoes, pigs in blanket, Brussels, carrots, cranberry sauce, Turkey jus +
Aged beef fillet, black truffle mashed potato, tenderstem broccoli, truffled red wine jus

Grilled cauliflower steak, white bean casserole, chimichurri (vG)

DESSERT

Chocolate mousse, Baileys whipped cream (v)
Christmas pudding, brandy sauce (v)
Sticky toffee pudding, butter scotch sauce, Guinness ice-cream (v)

70% chocolate brownie, vanilla ice cream (vG)

(v) - Vegetarian | (vg) - Vegan | (gf) - Glutenfree | (v on request) - Vegetarian on request

DI S C O V ER M O RE (vg on request) - Vegan on request | (gf on request) - Gluten free on request

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Our allergen guide identifies
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@MADISONLONDON1 reasonable precautions, our kitchens handle allergens, so we cannot guarantee allergen-free dishes. Vegan dishes follow vegan recipes but
may not be safe for those with milk or egg allergies. All prices include VAT. A discretionary 15% service charge will be added to your final bill.

the allergens present within our dishes as intentional ingredients and indicates where dishes ‘may contain’ an allergen. Whilst we take all



