
Many of our dishes will contain allergens. If you have any dietary requirements please inform a member of staff who will be happy to

help. A 12.5% discretionary service charge will be added to all bills, 100% of this goes to the Rotunda team. 

CHRISTMASCHRISTMAS
Group MenuGroup Menu
2 courses £48 | 3 courses £54

Lunch offer 2 courses £37 | 3 courses £45 
Available before 3:30pm

GF available

Desserts
Mulled pear tart Tatin, Christmas pudding ice-cream and candied walnuts

Gingerbread brûlée, ginger shortbread

Chocolate kirsch yule log VE

GF

Main Course
Butternut squash and chestnut, spicy “nduja” Wellington, shallots and

tarragon cream   

Atlantic cod, celeriac, sea herbs, lemon butter  

Norfolk Bronze turkey, cranberry, sage and chestnut stuffing, pigs in blankets,

gravy

All served with all the festive trimmings, crispy roasted potatoes, Brussels

sprouts, honey roasted carrots, parsnips.

VE

Starters
Spiced sweet potato and parsnip velouté, heritage carrot crisps, chestnut

crumb     

London Smoke & Cure beetroot trout gravadlax, mustard and honey beetroot

crisps, herb cream cheese, candied walnuts, winter baby leaves  

Ham hock terrine, cranberry relish, sweet pickled winter vegetables, toasted

Hoxton Bakehouse sourdough

GF

VE GF
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