
V – Vegetarian     PB – Plant Based (Vegan)   GF – Gluten Free 

Please advise if you have any additional dietary requirements and we will be happy to help advice. 

We cannot guarantee that our dishes do not contain nuts, nut derivatives or any other potential allergens. Should you or your guest have any 

special dietary requirements, including food allergies or intolerances, please advise one of our team and we will be more than happy to advise 

/accommodate accordingly. Menu items could be subject to change at short notice due to supply issues out of Leonardo Hotels’ control. 

ULTIMATE CHRISTMAS DINNER MENU 

Main Course 

• Cajun Oven Roasted Chicken Thighs, apricot stuffing, thyme and garlic roast potatoes, glazed root 

vegetables, chipolata, brussel sprouts, chicken jus (821 kcal)

• Roast Fillet of Hake Fish, braised wintergreens, sautéed potatoes, white wine cream sauce (688 kcal) 
– GF

• Beetroot Wellington, apricot stuffing, thyme and garlic roast potatoes, glazed roots vegetables, 

brussel sprouts, vegetable jus  (770 kcal) – PB

Desserts 

 Clementine Tart, bitter chocolate crumble, chantilly cream, (277 kcal)

 Christmas Pudding, brandy sauce (373 kcal)

 Baked Vanilla Cheesecake with mulled wine and berry compote (282 kcal) – PB & GF
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