
 

 

 

Starters 

Pâté de Foie Gras with Fig Confit 

Pernod and Dill Gravlax with Horseradish Rémoulade 

Char-grilled Quail with Roasted Ginger Carrots 

Grilled Polenta with Wild Mushrooms, White Truffle Oil & Pecorino Cheese 

Main Courses 

Braised Lamb Shank with Orange Peel, Cinnamon & Parsnip 
Served with Butternut Squash 

Roast Stuffed Turkey with Chestnuts & Apricots  
Served with Roasted Root Vegetables 

Grilled Wild Sea Bass Fillet with Honey Roasted Fennel & Tomato Chutney 

Porcini & Ricotta Cheese Ravioli in Cream Butter Sauce 

Desserts 

Christmas Pudding with Brandy Sauce 

Amaretto Cheese Cake 

Black Forest Gateau 

 
 

3 Course 3 Course 3 Course 3 Course MenuMenuMenuMenu    ----    £30.00£30.00£30.00£30.00    
Minimum booking of 8 people requiredMinimum booking of 8 people requiredMinimum booking of 8 people requiredMinimum booking of 8 people required    

A discretionaryA discretionaryA discretionaryA discretionary    10% service charge will be added to your bill10% service charge will be added to your bill10% service charge will be added to your bill10% service charge will be added to your bill    

 
For reservations in Notting Hill Restaurant please contact us on:  
Tel 020 7229 2400 orororor nottinghillrestaurant@raoulsgourmet.com   

Raoul’s Restaurant, 105 - 107 Talbot Road, W11 2AT 
 

For reservations in Hammersmith Restaurant please contact us on:  
Tel 020 8741 3692 orororor hammersmithrestaurant@raoulsgourmet.com   
Raoul’s Restaurant, 113-115 Hammersmith Road, W6 0NQ 

 
 


