
Roast turkey crown, pigs in blankets,
goose fat roasties, cranberry and thyme stuffing

-
Plant-based turkey joint, rosemary roasties, sage
and onion stuffing (only available via pre-order)

Christmas Menu £40 pp

STARTERS

MAIN COURSE

DESSERT

Cauliflower wings, chipotle mayo, spring onions
-

Hickory smoked salmon, kale salad,
dill vinaigrette

SIDES
Maple and chestnut roasted carrots

-
Brussels sprouts, shallots and pomegranate

Peanut butter cheesecake,
caramelised banana

All prices include VAT at current rate. Optional 12.5% service charge will be added to your bill,
All service charge goes directly to the staff. Why else do you think they are so happy? We cater for
allergies and dietary requirements, but are unable to guarantee due to the kitchen environment

@thedukeofgreenwich – 02088583577 - info@dukeofgreenwich.com



Cider and cranberry beer can roast duck, bacon
Hasselback potatoes, honey and star anise glaze

-
Curried parsnip Wellington, black garlic and
thyme mash (only available via pre-order)

Christmas Menu £50 pp
STARTERS

MAIN COURSE

DESSERTS

Braised short rib and kimchi croquette, gochujang ketchup
-

Smoked mackerel and king prawn on pumpernickel toast
-

Smashed sunchokes, ranch dressing, crispy kale

SIDES
Parsnip and leek gratin, Gruyere crumble

-
Fried Brussels sprouts, chilli, chestnuts

Christmas pudding, brandy sauce, candied apricot
-

Chocolate and praline yule log, vanilla cream

All prices include VAT at current rate. Optional 12.5% service charge will be added to your bill,
All service charge goes directly to the staff. Why else do you think they are so happy? We cater for
allergies and dietary requirements, but are unable to guarantee due to the kitchen environment

@thedukeofgreenwich – 02088583577 - info@dukeofgreenwich.com


