
Festive Charcuterie
We proudly feature meats from The Real Cure, an acclaimed and 

multi-award winning English independent producer.

Black truffle salami

Blue Vinny & fig salami

Wild venison pepperoni

Olives

Menu is subject to change, correct at time of printing. Full allergen and calorie information is available upon request. 
(V) – Vegetarian, (V+) – Vegan. An optional 10% service charge will be added to your bill.
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Pizza 
Our dough is made in house everyday which is then cold proved for 48 hours. All our pizzas 
are hand stretched and made with fresh mozzarella. Vegan cheese is available on request.

Pigs in blankets, brie & cranberry 

Roast turkey, sage stuffing, caramelised truffle onions 

Cauliflower, sprouts, chestnuts, golden raisins, lemon oil (v)

Mushroom, sage stuffing, caramelised truffle onions (v)

sweet things

Mince Pies & Brandy Butter (v+)

sides

Sage & onion fries (v+)         Honey & mustard glazed chipolatas         Parsnip crisps (v+)

Hartgrove Coppa

Fennel & caraway flatbreads

Roast butternut squash hummus (v+)

Crudites (v+) 

Christmas at the Lansdowne
minimum 10 people  |  £25 per head  |  Pre order only  

Served as a buffet for your party or as a sit-down sharing feast. Charcuterie platters served 
for your arrival, followed by pizzas and sides while you sit back and enjoy a glass or two.


