
dinner in Café Biltmore and Gri l l  88
CHRISTMAS DAY

TAPAS & STARTERS MAIN COURSES 

2 5 t h  D e c e m b e r  o n l y  |  6 - 8 p m  a n d  8 : 3 0 - 1 0 : 3 0 p m  |  £ 1 4 0  p e r  p e r s o n

UK Lake Dis t r ic t  Sir loin on the bone ,  100 days matured | 280g
Black Label Argent inian Rib Eye  |  280g
Austral ian Ful l -B lood Wagyu Beef Fi l le t  |  200g 

FROM THE GRILL

Pizza Margherita 
tomato sauce, basi l ,  Bur ra t ina F ior De Lat te,
Pecor ino Romano

Pappardelle Oxtai l  Ragu
Fie ld mushrooms and red wine sauce

Double Decker Dirty Burger
Red Leices ter  cheese, bacon jam re l i sh, chipot le
mayo, di l l  p ick le, sa lad and f r ies on a sesame
br ioche bun

Gril led Fish of the Day
Tomato & onion escabeche, Tar tare Beur re B lanc

Monkfish & Seafood Cataplana
Stew, potato, peppers and cor iander,  served
wi th count ry Sourdough bread  

Potato and Parmesan Gnocchi
Wild mushroom, tar ragon, ches tnu t ,  ve lou té
sauce 

Tradi t ional  Bi l tmore T i ramisu wi th espresso cream & macerated mandar ins   
New York Cheesecake wi th cranberry & spices compote 
Tr io of  layers chocolate cake wi th hazelnu t  pra l ine sauce 

DESSERTS

A 12.5% discretionary service charge will be added to your final bill. All prices are inclusive of VAT at the current rate. If you have
any food allergies or dietary requirements, please advise a member of our team.

Jersey Rock Oysters
Shal lo t  Mignonet te & Vie tnamese Dress ing 

Korean Fried Chicken
·Spicy Kimchi,  Green Papaya, Thai Dress ing

Crispy Calamari
L ime Wedge, Thai Dress ing & Sweet Chi l l i  Dip

Pan Fried Vegetable Gyoza
Chi l l i  Sauce Topped wi th Toas ted Sesame Seeds 

Orkney Scal lops
Chicken wing, caper - ra is in purée, Oscie t ra caviar

Duck Scotch Egg
Pick led kale, gar l ic aio l i

Winter Harvest Fig Salad
Pumpkin, goat cheese, greens, nu ts ,  honey and yuzu 

Spiced Bone Marrow
Albacore tuna tar tar ,  k imchi,  kaf f i r  l ime mayo

Al l  meats are served wi th hand-cu t  chips or f r ies,  mixed leaf
sa lad, and your choice of  sauces: Peppercorn, Béarnaise,

Mushroom, or B lue Cheese. Hala l  opt ions avai lable—please
ask your wai ter .


