
2020

FESTIVE MENU  /  VILLA SANDI ROSÉ FESTIVE AFTERNOON TEA  
CHRISTMAS DAY LUNCH  /  NEW YEAR’S EVE

Christmas
AT THE CADOGAN



3 COURSES
75pp

2 COURSES
65pp

STARTER

Ham terrine, salt-baked pineapple, hazelnut


Chestnut & heather honey soup


‘Mother’ 
celeriac, green apple, date



Scallop, leek, lime, horseradish
 

MAIN

Braised ox cheek, parsley spelt, beer onions


Monkfish, parsnip & miso


Stuffed turkey, cranberry, pigs in blankets


Artichoke, black garlic, mushroom & pine 

SWEET

Chocolate, mandarin, chestnut


Cider, apple, blackcurrant


Adam Handling Christmas pudding, brandy sauce


British cheese selection, crackers & chutney

Festive Menu  



SANDWICHES

Honey roast ham, spiced pineapple chutney 
on brown bread



Dill cured salmon, cream cheese & pickled 
cucumber on pumpernickel bread



Vegetarian stuffing, red cabbage & cranberry
 on tomato bread



Norfolk roast turkey, celeriac remoulade 
on brioche 



Smoked Applewood cheddar, green tomato 
chutney on white bread

 
SAVOURY

Chicken liver parfait, orange marmalade, 
brioche toast



Cod croquette


Red onion & stilton tartlet
 

SWEET

Chocolate cream, 
chestnut & bourbon



Blackcurrant mousse,  
vanilla custard & lemon



Coconut, kalamansi curd 
& spiced jelly 

SCONES

Fruit & plain scones


Rodda’s brandy  
clotted cream



Seasonal jam

CAKES

Panettone


Stem ginger cake 


Dundee cakeFULL AFTERNOON TEA  
Including a glass of Villa Sandi, Prosecco, Rosé DOC, Brut, Italy
65pp

Afternoon TeaROSÉ FESTIVE



Christmas Day
FIVE COURSE LUNCH MENU

195pp

Crab, wasabi, dill



‘Mother’ 
celeriac, green apple, date



Halibut, oyster, octopus



Beef Wellington
Or

Stuffed turkey, cranberry, pigs in blankets

Served with
Traditional sharing sides for the table



Adam Handling Christmas desserts
for the table

Christmas pudding, brandy sauce
Chocolate & chestnut yule log

Sherry trifle



TASTING MENU
275pp

Snacks



Tuna & wagyu tartare



‘Mother’ 
celeriac, green apple, date



Lobster, carrot, Bok choy, lemongrass



Venison, spiced pear, miso & parsnip



Yoghurt, apple, wood sorrel



Chocolate, whisky, malt

New Year’s Eve


