



Umi London
2008 Christmas Day Lunch

Served 12.30pm – 3.00pm

Two course Lunch £19.50

Three course Lunch £25.00

Starters

Sweet potato & parsnip Soup

Homemade chicken liver parfait, served with red onion marmalade & Melba toast

Classic prawn cocktail, brandy Mary rosé sauce, served with brawn bread & butter

Smoked bacon & mushrooms served on toasted brioche with a cream sauce 

Mains

Traditional roast Turkey with all the festive trimmings

Prime rib of beef, served with roasts shallots, port & brandy reduction

Grilled fillet of cod with lime beurre blanc & asparagus 
Stuffed tomatoes with mushrooms, shallots, parsley and topped with goats cheese

Deserts

Treacle sponge pudding with custard 
Chocolate Gateaux 

Traditional Christmas pudding & brandy cream

Fresh fruit salad, with sweet crème freshe

All main courses are served with seasonal vegetables & rosemary, garlic roast potatoes
