
 
The Ladbroke Arms 

❧  🌿  ❧ 

Christmas Day 

Wishing you a very Merry Christmas from all of us at The Ladbroke Arms 
Three courses  ·  £120 per person 

 

STARTERS 

Tempura artichoke flower, charred Delica pumpkin, Jerusalem artichoke purée, burnt leeks  (vg) 

Smoked turnip tart, roasted girolles, buckwheat caramel, pickled turnip  (vg) 

Seared scallops, caramelised cauliflower, samphire, clam velouté 

Sea bream tartare, Clarence Court egg yolk, jalapeño, ponzu dressing, nori potato crisps 

Braised beef short rib, polenta & Parmesan foam, capers, gremolata 

 

MAINS 

Butter roasted turkey, cranberry, sage & pork stuffing, pigs in blankets, maple carrots, sprout tops, roast potatoes 

Roast duck breast, potato gratin, charred radicchio, baked golden beets, sour cherry jus 

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

Halibut, mussel mousse, fondant celeriac, dulse seaweed butter sauce 

Beef Wellington, confit cabbage, broccoli purée, blue cheese, truffle jus 

 

DESSERTS 

Christmas pudding soufflé, rum & raisin ice cream, vanilla brandy custard  (v) 

Chocolate pavé, espresso sabayon, mascarpone, Pedro Ximénez-soaked raisins 

Sticky toffee pudding, butterscotch sauce, banana split ice cream  (v) 

Apple tarte tatin, vanilla ice cream  (v) 

Pear & plum crumble, almond & coconut, choice of custard or vegan custard  (v) / (vg) 

Brûléed Oxford Blue, rosemary maple waffle, quince purée  (v) 

 

 

 
Scan for allergen & calorie information 

A 12.5% service charge will be added to your bill and distributed to the staff 

 

All our 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. 


