
FEASTING CHRISTMAS 

Homemade Focaccia (pb) 
Mushroom Arancini (v)

Smoked Whipped Ricotta (v, pb) 

~ 
Burrata, Porcini mushroom - add truffle £6pp (v)

Beef Carpaccio, rocket & Grana Padano (gf) 
Radicchio salad, orange, caramelized pecans (v, gf, pb)

~ 

Braised Ox-cheeks al Montepulciano, soft Parmesan polebta 

~ 

Confit Potato, Rosemary Salt (pb, gf) 

DESSERT 

Tiramisu, Caramelized Pecans (pb) 

£65

(PB) Plant-Based (V) Vegetarian (GF) Gluten Free 

If you have any allergies or food intolerance, please advise a member of staff. 

All prices include VAT. A discretionary 13.5% service charge will be added to your bill. 

@MORTIMERHOUSEKITCHEN 

FEASTING CHRISTMAS

Homemade Focaccia, Olive Oil & Balsamic (pb) 
Mushroom Arancini, Parmesan Mayo (v, gf)

Crispy Polenta, Chlilli & Lemon (pb, gf)

Tomato Salad, Balsamic, Pickled Shallot (pb, gf)
Beetroots, Pumpkin Seeds, Goats Cheese (v,  gf)

Smoked Salmon, Citrus Dressing, Green Chilli (gf) 

Braised Ox Cheeks, Celeriac, Beef Fat Breadcrumbs

Confit Potatoes, Rosemary Salt (pb,gf)

DESSERT 

Tiramisu (v)

ADD ONS

Swap out Ox Cheek with Roasted Porchetta, stew cabbage, guanciale 
(gf) £5pp supplement

Toasted Panettone & Pistacchio Ice Cream (v) £9.5pp 
Winter Cannoli (v) £5pp

     £65


