NEW YEAR’S EVE

NEW YEAR’S DAY BRUNCH

FRIDAY 31ST DECEMBER

SATURDAY 1ST JANUARY 10AM - 5PM

CANAPÉS

B R E A K FA S T S

MAINS

Chicken liver parfait on toasted brioche

Served with white or brown bread

Yuzu cured salmon, wasabi and tofu puree

Sausage, streaky bacon, mushroom,
tomato and eggs - 8.00

Beef short rib hash
Potatoes, onions, kale, pickles
and poached eggs - 18

Poached lobster and saffron aioli on melba toast

S TA R T E R S
Celeriac and apple soup, quail scotch egg or sourdough, chickweed
Game terrine, crab apple chutney, toasted brioche

Seared and torched diver scallops, No3 black pudding, swede puree,
roe tuile, Malbec jus, hairy bittercress

MAINS
Beef wellington, truffle mousse, chanterelle and madeira jus,
pommes puree
Fillet of halibut, saffron brioche crust, orange braised chicory, lobster sauce
Red snapper, cockles, mussels, spinach, rouille, bouillabaisse
Portobello, chanterelle and goats cheese Wellington, pommes puree,
perigord truffle veloute

DESSERTS
Chocolate fondant with pistachio ganache filled centre,
honeycomb ice-cream
Pear and cranberry crumble, crème anglaise
Christmas pudding, baileys sauce and flamed brandy
Espresso, milk choc, clementine and Frangelico panna cotta,
chocolate soil, clementine gel, madeleine
Selection of British cheeses, oatcakes, quince jelly

Avocado on toast, chilli and lime
and poached eggs (V) - 8.50
Add: cured salmon - 3.50, feta - 2.50
Cured salmon, scrambled eggs - 8.50
Add: spinach - 2.50, avocado - 4.00
Eggs, scrambled, poached or fried
on toast, chives, olive oil (V) - 6.00

EXTRAS
Sausages - 3.50
Bacon - 3.50
Flat mushrooms - 2.00
2 Eggs, poached, fried
or scrambled - 2.50
Cured salmon - 3.50
Smashed avocado - 4.00

SANDWICHES
Served with mixed salad and fries
Grilled chicken panini
Pesto, Portobello mushroom
and wild rocket - 13.00
Grilled cheese on sourdough
Gruyere, cheddar, mustard,
caraway jam (V) - 11.50
Mediterranean ciabatta
Roasted peppers, courgette,
sorrel pesto (VG) - 10.50
Add: feta - 2.50, grilled chicken - 4.00

TERMS & CONDITIONS
The Christmas festive menu is available Monday to Saturday, excluding Sunday, throughout
December. The festive afternoon tea menu is available Monday to Sunday throughout December.
The Christmas festive menu & the festive afternoon tea menu are not available
on Christmas Day & Boxing Day. A restaurant booking is required & is subject to availability.
A £5 deposit per person is required to secure all bookings. A £10 deposit per person is
required for Christmas Day bookings, and full pre-payment required by 22nd November.
All deposits are non-refundable.
Please advise our staff of any allergies or special dietary requirements. We can help
identify suitable dishes for you & provide a list of all dishes containing allergens.
Terms & conditions subject to change without prior notice in line with government
guidelines applicable on your dining date.

0203 510 4720
£80.00 per person

Kimchi waffle
Szechuan grilled chicken breast
or tofu, gochujang ketchup,
fried egg, spring onion, sesame
and coriander - 13

info@no3clapham.co.uk
no3clapham.co.uk

CHRISTMAS 2021

Fricassee of wild mushroom, pumpkin gnocchi, truffle pesto,
shaved perigord truffles, sheep’s sorrel

Avocado, spinach, mushroom,
tomato and eggs (V) - 8.00

FESTIVE MENU

CHRISTMAS DAY

BOXING DAY BRUNCH

12 NOON - 9.45PM

SATURDAY 25TH DECEMBER

SUNDAY 26TH DECEMBER 10AM-5PM

S TA R T E R S

AMUSE BOUCHE

B R E A K FA S T S

MAINS

Celeriac and apple soup, toasted sourdough, chickweed
and herb oil (V)

Jerusalem artichoke and chartreuse velouté, celeriac
and parmesan foam

Served with white or brown bread

Beef short rib hash
Potatoes, onions, kale, pickles
and poached eggs - 18

Game terrine, crab apple chutney, toasted brioche (N)
Squid ink risotto, slow braised cuttlefish, bergamot gremolata,
toasted pine nuts and crispy purslane (GF)

MAINS

Foie gras and 4 spice terrine, aged balsamic, sauternes jelly,
toasted brioche
Spiced beef carpaccio, wasabi and tofu puree, shiso, togarashi spice

Ballotine of turkey stuffed with leg, apricot and chestnut stuffing
wrapped in pancetta served with creamed brussel sprouts,
piccolo parsnip, cranberry sauce and jus (N)
Fricassee of wild mushrooms, pumpkin gnocchi, truffle pesto,
sheep’s sorrel (V)
Red snapper fillet, cockles, mussels, bouillabaisse, rouille

DESSERTS
Pear and cranberry crumble, crème anglaise (N) (V)
Christmas pudding, baileys sauce and flamed brandy (N) (V)
Espresso, milk choc, clementine and Frangelico panna cotta,
chocolate soil, clementine gel, madeleine (N) (V)

2 courses
£28.50 per person

S TA R T E R S

3 courses
£31.50 per person

Poached lobster, saffron sauce, pickled chicory, crispy sea purslane,
pink sorrel oil
Buttered pumpkin gnocchi, fresh white truffle

MAINS
Ballotine of turkey stuffed with leg, apricot and chestnut stuffing
wrapped in pancetta served with creamed brussel sprouts,
piccolo parsnip, cranberry sauce and jus
8oz fillet steak Rossini, foie gras, sauce soubise, wild cabbage,
chanterelle and madeira jus
Tranch of brill, celeriac and crab rosti, sauce messine, sea beet
and stone crop
Ricotta and squash ravioli, perigord truffle pesto, beurre noisette,
crispy savoy cabbage, sheeps sorrel

Avocado, spinach, mushroom,
tomato and eggs (V) - 8.00
Avocado on toast, chilli and lime
and poached eggs (V) - 8.50
Add: cured salmon - 3.50, feta - 2.50
Cured salmon, scrambled eggs - 8.50
Add: spinach - 2.50, avocado - 4.00
Eggs, scrambled, poached or fried
on toast, chives, olive oil (V) - 6.00

Chocolate fondant with pistachio ganache filled centre,
honeycomb ice-cream
Christmas pudding, baileys sauce and flamed brandy
Espresso, milk choc, clementine and Frangelico panna cotta,
chocolate soil, clementine gel, madeleine

Kimchi waffle
Szechuan grilled chicken breast
or tofu, gochujang ketchup,
fried egg, spring onion, sesame
and coriander - 13

SANDWICHES
Served with mixed salad and fries
Grilled chicken panini
Pesto, Portobello mushroom
and wild rocket - 13.00

EXTRAS

Grilled cheese on sourdough
Gruyere, cheddar, mustard,
caraway jam (V) - 11.50

Sausages - 3.50
Bacon - 3.50
Flat mushrooms - 2.00
2 Eggs, poached, fried
or scrambled - 2.50
Cured salmon - 3.50
Smashed avocado - 4.00

Mediterranean ciabatta
Roasted peppers, courgette,
sorrel pesto (VG) - 10.50
Add: feta - 2.50, grilled chicken - 4.00

FESTIVE AFTERNOON TEA

DESSERTS
Pear and cranberry crumble, crème anglaise

BACK TO ALL MENUS

Sausage, streaky bacon, mushroom,
tomato and eggs - 8.00

3 - 5PM

SANDWICHES

SCONES

Turkey, stuffing and cranberry sauce
Truffle egg mayonnaise and cress (V)
Cured salmon, cucumber, horseradish

Fruit scones, plain scones (V)
Strawberry and mint jam (V)
Clotted cream
Brandy and Baileys cream (V)

C A K E S A N D T R E AT S

Selection of British cheeses, oatcakes, quince jelly

Mince pie’s (V)
Raspberry and almond cake (V)
Lemon drizzle cake and lemon curd (V)

£85.00 per person

£25.00 per person

