
limehouse library hotel london 

christmas menu 
V A L E N T I N E ’ S D A Y M E N U 

starter 
please choose one 

 

asparagus soup 
A velvety asparagus soup enhanced with the rich, earthy 

flavors of truffle, perfect to start your festive meal. 

salmon tartare 
freshly prepared salmon tartare paired with creamy avocado and zesty 

orange segments, topped with microgreens for a refreshing starter. 

burrata 
creamy burrata cheese served with a medley of heirloom tomatoes, rocket 

leaves, and finished with a balsamic dressing for a light yet flavorful beginning. 

 

sorbet 
a refreshing mango sorbet, complemented by mango and forest 

berries, for a delightful palate cleanser. 

main course 
please choose one 

 

beef flat iron 
tender beef flat iron slowly cooked to perfection, accompanied 

by a rich mushroom sauce with mashed potatoes, blanched 

broccoli, carrots and parsley for a luxurious main course. 

traditional festive breast of roast turkey 
With homemade stuffing, pigs in blankets, honey roasted 

parsnips, brussel sprouts, roast potatoes and gravy. 

vegan risotto with black beans meatballs 
savory black bean meatballs made with quinoa, carrots, salt, black pepper, and 

vegan cheese, served alongside a creamy coconut cauliflower risotto, a hearty and 

flavorful plant-based option. 

 

 

dessert 
please choose one 

 

panna cotta 
a silky raspberry panna cotta, elegantly creamy, with a     

refreshing berry twist 

traditional christmas puding 
         with warm brandy sauce & luxury ice cream 

chocolate brownie(gluten-free) 
A decadent chocolate brownie served with vanilla ice cream and 

blackberries for a perfect sweet ending. 

  

followed by tea or coffee 

 
 


