Buffalo mozzarella
clementines, roasted hazelnut, pomegranate
molasses, fennel pollen and Greek cress

Butternut squash soup

Salt-baked heritage beetroot salad
goat’s curd cheese, walnut granola,
honey and truffle dressing

Goose and turkey shepherd’s pie
pigs in blanket, sage creamed potatoes
and red wine sauce

Pan-fried sea bass
saffron, Parmesan and prawns carnaroli risotto,
tarragon oil and baby basil

Roasted monkfish loin
lemon and Parmesan polenta, wild mushroom,
samphire and red wine sauce

Peas, broad beans and pea shoots
Potatoes, chipped or mashed

- Iced berries

yoghurt sorbet, hot white chocolate sauce

The Ivy chocolate bombe
melting dome with vanilla ice cream,
honeycomb and hot caramel sauce

Classic Christmas pudding
brandy flambeed, pecans, almonds,
candied orange and vanilla cream

THEIVY

FESTIVE SET MENU

Three courses £68 per person

STARTERS

wild mushrooms, truffle mascarpone and greek cress

MAINS

VEGETABLES & SALADS

Truffled potatoes, mashed

Shredded Brussels sprouts,
roasted chestnut and cranberries

DESSERTS

Twice-baked cheese soufflé
gratinated Monterey Jack and mozzarella

shaved black truffle and chives

Prawn and avocado cocktail
gem lettuce and Marie Rose sauce

Crispy duck salad
crispy spiced duck with salted cashews, watermelon,

pomegranate, sesame and fragrant herbs /

Rib-eye on the bone 120z / 340g
21-day Himalayan Salt Wall dry-aged, grass-fed
(£7 supplement)

Wild mushroom risotto
shaved winter truffle and samphire

Turkey ballotine
apricot, apple and cranberry stuffing, sausage wrapped
in bacon, Brussels sprouts and parsley mash, red onion
and cranberry chutney and a red wine sauce -

Spinach, steamed or buttered
Cauliflower gratin, baked cheese

Classic créme brilée
set custard with a caramelised sugar crust

The Ivy snowman '
vanilla parfait, chocolate brownie, milk foam, -
pandan sponge cake, honeycomb and popping candy

(£3.95 supplement) \\ \
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Warm Almond Mince Pies
With brandy cream, candied orange and pine sugar
(£5.95 Supplement)

Please always inform your server of any allergies or intolerances before placing your
order. Not all ingredients are listed on the menu and we cannot guarantee the total absence
of allergens. Detailed information on the fourteen legal allergens is available on request,
however we are unable to provide information on other allergens. A discretionary optional
service charge of 13.5% will be added to your bill. Cover Charge £2.00 per person

For allergen info
please scan QR code




