
108 Fetter Lane, City of London, EC4A 1ES  
020 7242 9696  |  thewhiteswanlondon.com

P u b  a n d  D i n i n g  R o o m

T H E  W H I T E  S W A N

Christmas Menu
£28pp for two courses | £35pp for three courses 

Both options include mince pies

£28pp / £35pp  
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(pb) plant based

Please note that these menus are subject to small modif ications. A booking is required in advance to 
dine from this menu. Large groups may be required to pre order in advance. All prices include VAT. A 

discretionary 12.5% service charge will be applied to your f inal bil l .  For full allergen information please go 
to thewhiteswanlondon.com

S TA RT E R S
Butternut squash soup, toasted pumpkin seeds, crispy sage

Confit duck leg, frisée salad, goji berries, dragon fruit,  
vinaigrette dressing, hoisin reduction

Home-smoked salmon, heritage beetroot, orange, horseradish cream

Warm roast root vegetable salad, pickled cauliflower, salsa verde (pb)

M A I N S
Roast Norfolk Bronze turkey, bread sauce, pigs in blankets,  

duck fat roast potatoes, Brussels sprouts, carrots,  
chestnut stuffing, roasting juices

Braised ox cheek, creamed mashed potatoes, buttered cabbage,  
roast carrots, red wine jus

Pan fried fillet of sea bream, herb crushed new potatoes,  
braised leeks, sea herbs, Noilly Prat vermouth cream

Wild mushroom and tarragon pie, braised red cabbage,  
tenderstem broccoli (pb)

D E S S E RT S
Christmas pudding, brandy custard

Dark chocolate and brandy lava cake, raspberry coulis, vanilla ice cream

Rice pudding, nutmeg, blackberry jam

Sticky toffee pudding, caramel, coconut sorbet (pb)

Complimentary mince pies

Christmas Menu
£28pp for two courses | £35pp for three courses 

Both options include mince pies

£28pp / £35pp  
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