
Christmas concert 
at The Dorchester

welcome cocktail

Autumn Ember
Thai rum, coconut, cinnamon, nutmeg and ginger. 

Silky, gently spiced, with a warming finish.

starters 
Served family style

Duck rillettes, watercress, apple, shallot and pickled ginger 

Cured salmon, pomegranate, orange and beetroot

Prawn tempura, Oscietra caviar and crème fraîche Lobster 

Thermidor bouchée

main courses 
Choice of:

Aberdeen Angus beef fillet and short rib
Cep mushroom and chestnut risotto, candied beetroot, 

charred Brussels sprouts, Burgundy jus 

Roast Atlantic cod
Truffled mousseline potatoes, roast salsify, pine beurre blanc

Delica pumpkin Wellington
Goats’ cheese, braised red cabbage, girolles, sage nage

desserts 
Served family style 

Selection of festive Cake & Flowers cakes 

Baked Alaska

£185 per person

Our menus contain allergens. If you have any food allergies or dietary 
requirements, please inform a member of our team when placing your order. 

Prices include VAT and exclude 15% discretionary service charge.


