210. LONDON
CHISWICK W4 1PD

COACHING INN

CHRISTMAS DAY MENU

£135 per person
All served famaly-style to share
Includes a glass of fizz upon arrival, or your choice of first drink

Amuse

DELICIA PUMPKIN SOUP Parmesan Gougeres, Truffle

Starters

VENISON TARTARE Celeriac, Egg Yolk, Mustard Leaf
CONFIT PHEASANT PISTACHIO TERRINE Spiced Quince
SALMON TIMBALE Salt Baked Beetroot, Watercress, Horseradish

BAKED SOURDOUGH Whipped Salted Buiter

Mains

ROAST TURKEY CROWN
ROAST RUMP OF BEEF

Beef Fat Roast Potatoes, Caramelised Sprouts & Smoked Almonds,
Braised Red Cabbage, Parsnip Mash, Honey Roast Carrots, Gravy

Desserts

CHRISTMAS PUDDING Brandy Custard

WINTER BERRY FRANGIPANE TART Cornish Clotted Cream

Please speak to your server regarding any allergy concerns. A discretionary 15% gratuity will be added to your bill. All prices include VAT.



210. LONDON
CHISWICK W4 1PD

COACHING INN

VEGETARIAN MENU

£115 per person
Includes a glass of fizz wpon arrival, or your choice of first drink

Amuse

DELICIA PUMPKIN SOUP Parmesan Gougeres, Truffle

Starters

WHIPPED ENGLISH FETA Confit Tomato Tart, Basil Ol
BUTTERNUT SQUASH & SAGE CROQUETTE Aioli
PICKLED BEETROOT Goat’s Cheese, Rye Crisp

BAKED SOURDOUGH Whipped Salted Buiter

Mains

MUSHROOM & CHESTNUT PITHIVIER

Roast Potatoes, Caramelised Sprouts & Smoked Almonds, Braised Red Cabbage,
Parsnip Mash, Honey Roast Carrots

Desserts

CHRISTMAS PUDDING Brandy Custard

WINTER BERRY FRANGIPANE TART Cornish Clotted Cream

Please speak to your server regarding any allergy concerns. A discretionary 15% gratuity will be added to your bill. All prices include VAT.
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