
FOR THE TABLE

Prawn toast  /  Cheddar croquettes  /  Ham hock pasties

STARTERS
White bean and almond soup, mushroom toastie (v)
Heritage beets, quinoa, vegan curds, hazelnuts (pb)

Venison carpaccio, braised shin, pickled walnut
Cured trout, crab and brown shrimp salad, Melba toast 

MAINS
Norfolk turkey, sage stuffing, bread sauce, pigs in blankets

Devonshire duck breast, crispy confit leg, artichokes, creamed kale
Torbay monkfish, Poole clams, fennel risotto, sea vegetables

Cauliflower steak, barley, black cabbage, chestnuts, ‘feta’ (pb)
Woodland mushroom and chestnut pie, greens (v)

(all tables will be served roast potatoes, Brussels sprouts, cauliflower cheese and honey roast parsnips)

PUDDINGS
Christmas pudding, custard

Sticky toffee pudding, clotted cream
Cherry and almond trifle (pb, gf)

Chocolate tart, condensed milk ice cream
Crème brûlée, cranberry shortbread (gf)

British cheeseboard sourdough crackers, real ale and onion chutney

Christmas Day menu is £110 per person 
Children under 12 are welcome to dine for £55

For all reservations and enquiries please contact info@greyhoundfinchampstead.co.uk
Pre orders required by 2nd November 2026

CHRISTMAS DAY 2026


