CHRISTMAS DAY MENU
£80pp, available from 12pm - 4pm

MADERA

at treehouse london

For food allergens and intolerances, please speak to a member of our team before ordering. A full list of

allergens contained in each dish is available on request. Prices are in GBP inc. VAT at the current rate. Please

~
™
(&
<
zZ
<
V)
w
>
K
<
“
©
©
=
S
»
8
2
S
3
o
©
~
o
S
<
5
I
5
3
ES
°
2
©
S
s
©
o
©
-
H
B
=
N
o
S
°
o
&
o
=
S
o
RY
=
2
S
13
=
=]
2
3
=
13
@
S
2
©
o
@
2
°
<

2
3
=
3
S
5
.2
<
&
a
°
<
5
o
®
3
“»
S
5
L
<
.S
=
3
=
3
s
5
o
>
<
ui
w
o
w
=2
w
=
=]
=
(S
.2
<
2
<
©
<
=
“
8
]
S
<
©
<

ON THE TABLE

pico de gallo (VG, GF)
guacamole (VG, GF)

served with warm tortilla chips

STARTERS:CHOOSE ONE

pea & mint soup (VG, GF)
a silky blend of sweet peas and fresh mint, served
with sourdough crostini

wild-caught salmon cake
served with zesty shellfish sauce & sourdough bread
(vegan option: chestnuts and mushroom pate)

prawn cocktail (GF)
poached king prawns with crisp lettuce, avocado,
mango & cocktail sauce (vegan option: zucchini

fritto)

duck confit croquettes
with caramelised onion chutney (vegan option: truffled
potato croquette)

MAINS: CHOOSE ONE

norfolk bronze rolled turkey thigh (GF)
grass-fed sirloin steak (GF)

half roasted chicken (GF)

josper fired white cabbage steak (GF)

all served with crispy roast potatoes, herb

stuffing, rich pan gravy, cranberry sauce &

seasonal vegetables

DESSERT TO SHARE

mango stick toffee pudding (VG)
almond and honey nougat mousse (GF)
mini fruit cake

mince pies
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