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Lunch & Din
2 Courses £35 - 3 Courses £40

Welcome Drink

Starters
French Onion Soup with Cheese Crouton (V)
Chicken Liver Parfait & Redcurrant Glaze

Classic Prawn Cocktail

Main Courses
Traditional Roast Norfolk Turkey, Chestnuts, Rosemary Stuffing and Cranberry Compote
Grilled Salmon, Duchess Potato, Tenderstem Broccoli, Hollandaise & Red Currant

Pumkin & Spinach Risotto, Parmesan Cheese (V)

Desserts
Traditional Christmas Pudding, Brandy Sauce
Salted Caramel & Chocolate Tart

Baked Pineapple, Winter Spices, Vanilla Ice Cream

Cheese Course

English & Continental Cheeses, Chutney
£10 Supplement - £15 to include Glass of Port

Tea or Coffee with Mince Pies

Available Monday to Sunday- Lunch or Dinner

We can cater for all dietary requirements with prior notice, including dairy-free
gluten-free, vegan and more. Please specify at the time of booking.

Prices are per person. Menus are subject to change.
A discretionary 10% service charge will be added to your bill. All prices are inclusive of VAT

The Leonard Hotel, 11-17 Seymour Street, London W1H 7JW
—02079352010 — www.theleonard.com
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