
STARTERS
Roasted butternut squash & sage soup, served with toasted bloomer & vegan butter (ve)

Crispy goat’s cheese bonbons, beetroot purée, rocket & balsamic glaze (v) 

Venison & cranberry terrine, fig chutney & toasted brioche

Pear, Stilton & walnut salad, drizzled with honey-mustard dressing (v)(gf)

Smoked salmon & prawn cocktail, lemon mayo & toasted brioche

MAINS
]

Slow-braised lamb shank, served with buttery mash, goose fat roasties, carrots, parsnips, 
Brussels sprouts, broccoli & rich gravy

Herb-crusted fillet of hake, served with chive-crushed potatoes, sautéed leeks, 
charred broccoli & lemon beurre blanc

Slow-braised Jacob’s ladder beef ribs, served with buttery mash, goose fat roasties, carrots, parsnips, 
Brussels sprouts, broccoli & rich gravy

Beetroot & butternut squash Wellington, served with roast potatoes, parsnips, Brussels sprouts, 
broccoli & vegan gravy (vg)

Chicken wrapped in bacon, stuffed with ricotta & spinach, served with creamy mash & mushroom cream sauce

Roast turkey breast & glazed gammon, served with sage stuffing, pigs in blankets, 
buttery mash, roast potatoes & festive trimmings

DESSERTS
Warm chocolate brownie, served with vanilla ice cream & mixed berry compote (v)

Coconut & chocolate tart, served with coconut ice cream & dark chocolate sauce (vg) (gf)

Festive fruit crumble, served with non-dairy custard (vg)

Christmas pudding, served with brandy sauce & mince pie ice cream (v)

British cheese plate, served with grapes, chutney & crackers (v)

Note : Menus are ava i lab le from the 1st–22nd December. A booking deposit  of  £10 per person is  required to secure your booking . 
Al l  menus must be pre-ordered with 7 days ’  not ice . A d iscret ionar y 12.5% ser v ice charge wi l l  be added to your b i l l . Al l  a l lergen &

 ingredient in format ion are ava i lab le upon request . P lease in form our sta f f  of  any a l lerg ies pr ior to p lac ing your order. 
P lease speak to a member of  our team for fur ther in format ion.

The Duchess , 320 Goldhawk Road, London, W60XF
www.theduchesshammersmith .co.uk |  in fo@theduchesshammersmith .co.uk

T H E  D U C H E S S
F E S T I V E  PA RT Y  M E N U

2  O R  3  C O U R S E S -  £ 3 4 . 9 5 / £ 4 0 . 9 5  P E R  P E R S O N  

P r e - O r d e r  O n l y
To  S h a r e -  To a s t e d  B l o o m e r,  H u m m u s ,  M a r i n a t e d  O l i v e s


