CHRISTMAS MENU

THE REGENT’S BAR & KITCHEN
INNER CIRCLE, NW1 4NU
020 7935 5729
REGENTSPARK@BENUGO.COM
THEREGENTSBARANDKITCHEN.COM

TWO COURSES £22
THREE COURSES £25
STARTERS

EXTRAS

CELERIAC & CHESTNUT SOUP (VG)(GF)
Deep fried parsnips

PROSECCO GLASS £6.50
Served upon arrival and before being seated

HAM HOCK CROQUETTES
Spiced homemade piccalilli, lamb’s lettuce salad

BELLINI GLASS £7
Served upon arrival and before being seated

CHILLIED CRAYFISH & KING PRAWNS (GF)
Mango, pepper and cucumber, rose harissa mayo

CHEESE COURSE £6
Colston Bassett Stilton, Kidderton Ash goat’s cheese,
Montgomery’s Cheddar
Celery, grapes, real ale chutney
Duchy oat cakes

MAINS
TRADITIONAL TURKEY
Cumberland sausage, sage and onion stuffing
Roasted root vegetables, pigs in blankets, cranberry jus
BUTTERNUT RAVIOLI (V)
Curly kale, flaked almonds, Gran Moravia cheese,
sage butter
SEARED SALMON (GF)
Roasted cauliflower, baby spinach, pine nuts, garlic oil
DESSERTS
CHRISTMAS PUDDING (V)
Brandy sauce

COFFEE / TEA & PETIT FOURS £3.50
HALF BOTTLE OF WINE FROM £9.50
CHRISTMAS COCKTAILS £8
Gingerbread Old fashioned
Passion fruit and vanilla punch
All prices are per person

Affordable private hire for up to
150 people with exclusive use of venue
from only £3000 minimum spend

MULLED PEAR (V)
Walnut biscuit, vanilla ice cream
CHOCOLATE MOUSSE (V)(GF)
Crème fraîche cream, honeycomb

COME
BACK IN
JANUARY
2-4-1 pizzas ev
ery
Monday-Frid
ay

(V) = Vegetarian / (VG) = Vegan / (GF) = no gluten containing ingredients
We use a wide range of ingredients in our kitchens, some of which may contain allergens.
If you have a specific allergy or dietary requirement, please let us know.
We would love to tell you what’s in our food to assist you with your choice.
Terms and conditions
Lunch bookable from 10-50 people
Dinner bookable for private hire for 50-100 guests from 5-11pm
£10 non-refundable deposit per head to secure booking
Food to be pre-ordered and prepaid in full one week in advance

