
 

CHRISTMAS MENU  
 
2 COURSES £28  
3 COURSES £30

 
 
STARTERS

Zucchini timbales 
Crispy shallots and parmesan sauce

Smoked salmon carpaccio 
Beetroot and pea shoot cream

Ham hook terrine 
Fig compote

MAINS

Traditional roast turkey 
Stuffing, winter vegetables, roasted potatoes, gravy, cranberry jus

Sea bream 
Ratatouille and aurore sauce

Tesyn risotto  
Creamed leek & spinach 

DESSERTS

Berry apple crumble  
Vanilla custard

Crème Brûlée 
Amaretti biscuits

Chocolate tart

4 Brushfield Street 
Spitafields, London E1 6AN
bishopgatekitchen.com 
020 7247 3802 
bishopsgatekitchen@benugo.com

We use a wide range of ingredients in our kitchen some of, which may contain allergens. If you have a specific allergy or dietary requirement please let us know. 
We would love to tell you what’s in our food to assist you with your choice. A discretionary 10% Service charge will be added to your bill all of which goes to our staff.

https://www.privatediningrooms.co.uk/restaurant/bishopsgate-
kitchen/
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