THE

ELEPHANT
CROSSING

CHRISTMAS DAY

FOR THE TABLE

Polvorones [Mexican cookies] (v, vgr)

STARTERS

Patatas bravas (v, vgr)
Potato pavé, lime aioli, coriander oil, tortilla

P @ crumb & spiced tomato sauce
b Venison tartare +2.5 surcharge
a Finely diced venison & ancho chilli, with charred avocado, pickled

blackberries, smoked bone marrow mayonnaise & blue corn tostada

Q Haddock croquettes
> Golden haddock croquettes with charred
corn purée, lime aioli & pickled onion

Pork & duck liver paté
Smooth pork & duck liver pdté infused with French orange &
cognac, accompanied by apricot purée & charcoal crackers

MAINS
All served with family-style roasted parsnips,
carrots, roasted potatos & tenderstem

Roasted turkey (vr)
Served with charred Brussels sprouts, potato terrine, rich turkey
jus & spiced cranberry sauce [vegetarian roast option available]

Beetroot-cured cod mosaic
Beetroot-cured cod with roasted butternut squash, pumpkin
seed crumb, pickled heritage carrot & orange dressing

Roasted beef
Beautifully pink beef with potato terrine, pickled
heritage carrot and an ancho & red wine jus

Roasted delica pumpkin (v, vgr)
Roasted delica pumpkin with silky cauliflower
purée, pickled shallot, queso & corn ribs

Duck breast +3 surcharge
Perfectly roasted duck breast with hibiscus-poached
pear, radicchio leaf & an ancho & red wine jus




PALATE CLEANSER

Pineapple sorbet (v, vg)
or
Apple sorbet (v, vg)

DESSERTS

Affogato (v, vgr)
Ginger ice-cream, espresso,
chocolate chilli crumb

Dark chocolate crémeux (v) [ganache]
Blood orange gratin, ancho caramel

Christmas pudding (v)
Candied orange pieces, vanilla bean infused
double cream, vanilla ice-cream, morello cherries

WINE FLIGHT +20
Add a wine flight to your meal

1 x welcome fizz

3 x hand selected 125ml glasses of wine
1 x specially chosen dessert wine

COCKTAIL FLIGHT +30

The best way to spend Christmas Day... with cocktails!

1 x welcome fizz
3 x cocktails specially created for Christmas Day
1 x secret dessert cocktail

ENQUIRIES

Please email all enquires to joseph.sankey@elephantandco.co.uk
Christmas Day 2026 is an early bird price of 49 per person if booked
before Auguist 3lst, with arrival times between noon and 4:30pm. We
recomend arriving no more than 10 minutes early where possible, to

avoid congestion by the bars. All table slots will be 2 hours long, however
you are more then welcome to sit in our garden terrace afterwards,
where we plan on installing heaters specially for this winter!

™

100% gluten free v = vegetarian vg =vegan *r = on request
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