
Starters
Cured salmon, creme fraiche, pickles

Heritage carrots, maple, romesco (plant based)

Venison tartare, aioli, sourdough

Desserts

Mains

Lemon panna cotta, blackberries (plant based)

Dark chocolate & cherry tri!e

Christmas pudding, brandy custard (vegetarian)

Mini mince pies

Norfolk bronze turkey, all the trimmings

Wild mushroom & spelt risotto (plant based)

Halibut, spinach, beurre blanc

Sides for the table 

Please let us know if you have any allergies or dietary requirements, our dishes are made here 
and may contain trace ingredients. 

Festive menu
at Shoreditch House
£70 per person



Please let us know if you have any allergies or dietary requirements, our dishes are made here 
and may contain trace ingredients. 

Festive menu
at Shoreditch House

Bites at £4 each

Bowls at £7 each

Sweet bites at £4 each

Potato and tru!e croquettes (plant based)

Beetroot and horseradish tartlet (plant based)

Cured salmon, cucumber

Chicken skewer, fermented chilli sauce

Beef tartare, brioche

Prawn cocktail, Marie Rose

Burrata and tru!e tortelloni

Cod, barley, cauli"ower

Wild mushroom and spelt risotto (plant based)

Norfolk bronze turkey, roast potatoes

Salmon, spinach, beurre blanc

Ox cheek, mashed potato, gravy

Dark chocolate & cherry tart (plant based)

Lemon posset, cranberries

Christmas pudding, brandy custard

Mince pies


