
 

 

Gingerman Christmas Menu 

 

To Begin 

Canapes and Japanese Milk Bread with Cultured House Butter  

 

Starters 

Cured Salmon 

Ajo Blanco, Pickled Cucumber, Apple, Sesame 

~ 

Smoked Haddock Tart 

Leeks, Pancetta, Mustard, Bearnaise 

~ 

Beetroot 

Walnuts, Goats curd, Bitter Leaves 

~ 

Duck Ham 

Celeriac, Pickled Pear, Jus 

 

Mains 

Sirloin 

Roasted Roscoff onion, Braised Ox Cheek, Onion Puree, Cavolo Nero, Pomme Anna 

(£5 supplement) 

~ 

Roasted Pheasant 

Leg Croquette, Braised Endive, Kale, Orange, Duck Fat Potato 

~ 

Pan Roasted Bream 

Olive Oil Mash,  Cavolo Nero, Keta, Beurre Blanc 

~ 

Squash Ravioli 

Squash, Dashi cream, Smoked Almonds, Pickled Grapes 

 

 



 

 

Desserts 

Plum Souffle 

Plum Jam, Vanilla Ice Cream, Oats 

~ 

Chocolate Parfait 

Cocoa Nib, Orange, Aero, Candied Zest 

~ 

Mount Blanc Choux 

Chestnuts, Poached pears, Candied Pecans, Maple Ice Cream 

 

 

£45 for two courses 

£60 for three courses 

 

A discretionary 12.5% service charge will be added to your bill which goes directly to the staff 

 

 

 

  


