
CHRISTMAS PARTY MENU
LUSSMANNS 2026

STARTERS 

Winter squash soup ve 
Toasted seeds • sage

Pâté de campagne 
House chutney

Rustic, country-style outdoor-reared pork pâté

MSC Norwegian prawn cocktail 
Classic Marie Rose sauce

Moroccan spiced  
beetroot bruschetta v 
Goat's curd • orange • mint

Salt beef brisket croquette 
Watercress • gribiche sauce

PUDDINGS 

Red wine baked plums ve  
Orange • cinnamon • anise

Christmas pudding v 
brandy butter cream

Bramley apple & walnut crumble v 
Walnuts • crème anglaise 

Dark chocolate mousse v 
Sourdough croutons • olive oil • salt

Sparkenhoe Shropshire Blue 50g 
House chutney • oat cookies

A unique cheese, hand-made by Will Clarke, from the 
family’s own pedigree Holstein-Friesian cows. It has 
a beautiful, peachy coloured paste, shot through with 

meandering blue veins, and a mellow rich and buttery taste.

MAINS 

MSC Smoked haddock 
Spinach • poached egg • mustard sauce

Braised shin of organic beef  
Creamed mash • field mushroom & onion jus

MSC Cod loin 
Samphire • celeriac • brown shrimp butter

Spiced aubergine schnitzel v 
Herb mayonnaise • crisp winter salad 

Roast rump of outdoor-reared pork   
Hispi cabbage • apple • sage

Spiced lamb-style mince flatbread ve 

Cream cheese (ve) • sweet & sour onions • garden herbs

Haye Farm Organic sirloin & chips 
10oz (£15 supplement) Café de Paris butter  

Soil Association Approved • native breed • pasture fed

Side orders available to order separately

3 COURSES £40.95  Available all day

GIFT VOUCHERS AVAILABLE VISIT LUSSMANNS.COM
(v) vegetarian (vegan) vegan. A discretionary 12.5% gratuity will be added to your bill – 100% of all gratuities go to our staff.

Food Allergies and Intolerances�
We take allergies very seriously so please let us know if you have any. For an up-to-date, interactive 
allergens menu scan the QR code with your smartphone camera or visit mnu.mx/Lussmanns. We cannot 
guarantee that any item on the menu is completely allergen-free due to cross-contamination. (Sept 2026)


