
v Vegetarian     vg Vegan     gf Gluten Free

YOUR GOTHAM CHRISTMAS AWAITS, SPEAK TO OUR EVENTS TEAM TO BEGIN PLANNING 

events@hotelgothamnewcastle.co.uk

C H R I S T M A S  D AY M E N U
S TA R T E R S

Butternut Squash Tatin vg 
bramley apple, feta, parsley 
and pumpkin seed pesto

Pressing of Confit Duck & 
Chicken Legs 
chestnut, leek, roasted sprouts,  
dried fig chutney, rye bread

Whiskey & Orange Cured 
Loch Duart Salmon 
cranberry hot sauce,  
jerusalem artichoke, chive

S O U P

Roasted Parsnip &  
Pear Soup v 
stilton, truffle oil

M A I N S

Turkey Breast 
traditional garnishes, pigs in 
blankets, cranberry and  
thyme jus

Pan Fried Fillet of Beef 
celeriac, potato and slow 
cooked shin terrine, wild 
mushroom and port sauce

Roasted Cod Fillet 
shallot, pancetta, turnip and 
haricot beans ragout, black 
mussel and champagne sauce

Heritage Beetroot & 
Hazelnut Tart vg 

kale, watercress, passion fruit 
and ginger dressing

C H E E S E

Baron Bigod 
gingerbread and  
carrot chutney

D E S S E R T S

Dark Chocolate & 
Clemantine Gateaux 
walnuts, vanilla crème frâiche

Egg Nog Brûlée 
yoghurt espuma satsuma, 
crispy oats

Christmas Pudding 
brandy cream

£155 PER PERSON 
For larger Christmas Day celebrations, please 

contact events@hotelgothamnewcastle.co.uk

C H R I S T M A S  D AY  L U N C H  I N 

S I R E N


