CHRISTMAS 2026

The Ladbroke Arms

Festive Menu

Wishing you a very Merry Christmas from all of us at The Ladbroke Arms

Three courses - [,60 per person

STARTERS

White onion velouté, parmesan custard, bay leaf oil ()
Soy & honey cured salmon, truffle ponzu, wasabi, keta caviar, pickled carrots, crispy leeks
Smoked turnip tart, roasted girolles, buckwheat caramel, pickled turnip (2g)
Salt baked heritage beetroot, goat's cheese mousse, pumpkin seeds, orange dressing ()
Chicken liver parfait, orange chutney, chicken crackling, brioche

Baked rosemary camembert, cranberry chutney, sourdough to the table () +/ 20, sharing

MAINS

Butter roasted turkey, cranberry, sage & pork stuffing, pigs in blankets, maple carrots, sprout, roast potatoes
Red wine braised ox cheek, pomme purée, baby onions, horseradish gremolata
Dry aged flat iron steak, brown butter jus, fries, watercress
Roast cod, potato rosti, wilted spinach, cucumber & courgette, piccalilli & dill beurre blanc
Guinea fowl supreme, confit leg bonbon, celeriac, bacon & cabbage, Madeira mushroom sauce

Vegan haggis, cheese & potato pie, onion soubise, sprout tops, hazelnut vinaigrette, porcini gravy (g

DESSERTS

Christmas pudding soufflé, rum & raisin ice cream, vanilla brandy custard ()
Black forest chocolate délice, sour cherries, balsamic chocolate crisp, stracciatella ice cream ()
Sticky toffee pudding, butterscotch sauce, banana split ice cream ()
Pear & plum crumble, almond & coconut, choice of custard or vegan custard () / (1)

Braléed Oxford Blue, rosemary maple waffle, quince purée ()
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A 12.5% service charge will be added to your bill and distributed to the staff

All onr food is prepared in an environment where gluten is handled — for full allergen information, please ask a manager. Some dishes may contain nuts or traces of nuts.




