
 

PARIS MENU  

CHRISTMAS 2026  

Three Courses 45.90 
(Available for Lunch and Dinner) 

 

 

Shellfish Bisque with cayenne pepper, croutons and fresh dill  (gf) 

Crab Thermidor au gratin, Comte cheese veloute, fresh herbs, crostini 

Ham hock terrine and Duck rillette with celeriac remoulade, gherkins and toasted sourdough 

House Smoked treacle Pig cheeks in its own gravy with parsnip puree and crispy Jerusalem artichokes (gf)  

Salmon Gravadlax, potato salad, salt baked Beetroots, citrus and mustard vinaigrette (gf) 

Shallot Tarte tatin, homemade vegan ricotta, tomato coulis, toasted sesame seeds, balsamic reduction (vegan 

*  *  *  *  *  *  * 

Duck Breast, crispy potato terrine, sultanas red cabbage, butternut squash puree, orange jus, greens, (gf) 

Grilled Seabass, gremolata of Squid and sun-dried tomatoes in lemon and caper oil and crispy potatoes (gf) 

Roast neck of Lamb with fondant potatoes, RoscoƯ onion puree, tender stem broccoli, mint sauce (gf) 

Chargrilled Ribeye Steak on mashed potatoes with green peppercorn cream sauce (gf) £6 supplement 

Salmon en croute, Scottish Mussels and Prawns, chargrilled Brussel sprouts, garlic and chive veloute 

Cauliflower Schnitzel, Cauliflower puree, crunchy Kale, raisins and pine nuts, tahini and pomegranate (vegan)  

 

*  *  *  *  *  *  * 

 

Raspberry Crème Brulée (gf) 

Chocolate Mousse (gf) 

Sticky ToƯee Pudding with salted caramel ice cream 

Classic BanoƯee Pie 

Blackberry and cinnamon spiced apple Crumble with vanilla ice cream 

‘AƯogato’ Shot of Espresso over ice cream with dark chocolate chips (gf) 

Selection of French Fromage with Christmas chutney and crackers (gf) 

 
~  JOYEUX NOEL & BON APPETIT   ~ 

 
 

12.5% service charge will be added to your bill.  gf (gluten free) V (vegetarian) Vegan.  
We do keep and regularly use varieties of nuts in our kitchen. 

When making your order, please talk to our staƯ about the ingredients in your meal and please specify any allergies you may have. 



 
 
 

LYON MENU  

CHRISTMAS 2026  

Three Courses £34.90  
(Available only for Lunch) 

 

French Onion Soup with Comte cheese and croutons v 

Tartiflette de Savoyarde with creamed gratin potatoes, smoked lardons, reblochon cheese and pickled gherkins (gf) 

Salmon Gravadlax, potato salad, salt baked Beetroots, citrus, dill and mustard vinaigrette (gf) 

Chicken Livers and Foie grass mousse, toasted brioche, orange, kumquat and cinnamon chutney, crispy parsley 

Shallot Tarte tatin, homemade vegan ricotta, tomato coulis, toasted sesame seeds, balsamic reduction (vegan)    

 

*  *  *  *  *  *  * 

 

Turkey Ballotine, sage & onion stuƯing, crispy potatoes, carrots, pig in blanket, cranberries, shallot & thyme jus (gf) 

Ox Cheeks Bourguignon, Orzo pasta, leeks and petit poise, aged Pecorino, horseradish and chive crème fraiche (gf) 

Salmon en croute, Scottish Mussels and Prawns, chargrilled Brussel sprouts, garlic and chive veloute 

Braised Duck leg in onion, garlic and thyme broth, braised carrot and mashed potatoes (gf) 

Cauliflower Schnitzel, Cauliflower puree, crunchy Kale, raisins and pine nuts, tahini and pomegranate (vegan)  

 

*  *  *  *  *  *  * 

 

Blackberry and Apple Crumble with vanilla ice cream 

Classic BanoƯee Pie 

Sticky ToƯee Pudding with salted caramel ice cream 

Burnt Basque Cheesecake red berry  compote (gf) 

‘AƯogato’ Shot of Espresso over ice cream with dark chocolate chips (gf) 

Selection of French Fromage with Christmas chutney and crackers (gf) 

 

 

~  JOYEUX NOEL & BON APPETIT   ~ 

 
 

12.5% service charge will be added to your bill.  gf (gluten free) V (vegetarian) Vegan.  
We do keep and regularly use varieties of nuts in our kitchen. 

When making your order, please talk to our staƯ about the ingredients in your meal and please specify any allergies you may have. 



 
 
 
 
 
 
 

 
 
 
 
 
 

Dear Guests, 
 
 
 

Thank you for enquiring about our Christmas 2026 Menus. We have two separate menus  

 Lyon menu for Lunch only and Paris menu which is available for lunch and dinner. 

When booking, please provide us with a number of people that would attend to your Christmas party, 
we can then pencil your booking in our diary. We will require you to pay a deposit of £10 per person to 
confirm your booking and this will be deducted from your final bill on the day. This deposit is non-
refundable however should the number of people fluctuate slightly (1 or 2 people) and if you 
communicate this with the restaurant early enough; we might - at Manager’s discretion - accommodate 
for the situation. 

The deposit can be paid by Bank Transfer, Credit card (over the phone or in person) or we can send you 
a payment link. Please try to avoid our lunch rush (12.30-14.30) for the queries and deposit payments 
when possible.  

We do offer a possibility of pre-ordering prior to your arrival at the restaurant as long as everybody 
remembers what they have ordered on the day!  

We would also like to advise you that, dates closer to Christmas might have a number of seating and 
time restrictions imposed on them (depending on the size of your party) as understandably those dates 
are high in demand.  

For all further information and queries regarding your Christmas reservations please call Adem, Ozzy 
or Himansu on 020 7734 5976 

or email us manager@prixfixe.net 

 

We look forward hearing from you soon. 

 


