
Christmas
MENU

ON ARRIVAL 

A selection of winter canapés served to your table

Treat yourself and the family to an unforgettable Christmas Day
lunch at Libanus 1877.

Sit back, relax, and enjoy a perfect Christmas dinner served between 
12pm and 2pm.

£75 per person

TO START

Pembrokeshire Scallops
 lightly spiced cauliflower purée, compressed apple, apple

vinaigrette, curry oil, hazelnut crumb

Beetroot Carpaccio
whipped goats’ cheese, candied walnuts, nutmeg, orange dressing

Roasted Duck Breast
confit duck leg lollipop, baked blackberries, blackberry sauce,

sorrel



Christmas
MENU

MAINS
Roasted Welsh Turkey

confit leg croquette, duck fat roast potatoes, sage and cranberry
stuffing, pancetta sprouts, truffled bread sauce, roasted

Chantenay carrots, honey-glazed parsnips, rich turkey gravy,
cranberry and date chutney

Welsh Beef Wellington
truffled creamed mash, roasted Chantenay carrots, honey-glazed

parsnips, buttered Savoy cabbage, red wine and thyme jus

Pan-Roasted Halibut
pomme Anna, champagne sauce, caviar, braised leek, burnt leek

oil

Chestnut & Wild Mushroom Wellington
spiced creamed spinach, parsnip purée, roast potatoes, crispy

sprout leaves, red wine and thyme jus

DESSERTS
Christmas Pudding Soufflé

 brandy butter crémeux, blood orange ice cream

Spiced Winter Poached Pear
mulled wine granita, almond tuile, spiced wine reduction

Dark Chocolate Tart
kirsch-poached cherries, clotted cream

A Selection of Welsh Local Cheeses
 crackers, apple, cranberry and date chutney

TO FINISH
Coffee

 Chocolate & Cointreau truffles


