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On Arrival:
A Sparkl ing ‘Chr ismosa’ Cocktai l

Prosecco, Cranberry Juice, Rosemary, Orange Liqueur

~ with ~

Hot & Cold Canapés
Sweet & Sour Pu� Pastry, Sesame Seed Glaze
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Soft Rice Blinis & Smoked Sea Carrots, Dill Cremata
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M E N U

Amuse Bouche de Noël
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*
Classic Black Truff le Risotto

Black Tru�e, Jus de Roti Vegetal, Miso & Plant Parmesan
����������

*
Chr istmas Pithivier Deluxe

Golden Turnips & Black Trumpet Mushrooms, Parsley Jus & Red Wine Reduction
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*
Louis XV à l ’Or

Dark Chocolate & Hazelnut
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*
Coffee & Petit Four s
Mince Pie & Chocolate Tru�e
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£65 per person

Gauthier Soho is proud to present all its menus free from all animal products.  Allergens: G: Gluten, SO2: Sulphur, N: Nuts, Se: Sesame, Sy: Soya, M: Mustard, C: Celery

https://www.gauthiersoho.co.uk/privatedining/christmas.php



