Dear Guests,

Thank you for enquiring about our Christmas 2022 Menu.
We are delighted to see that many of you are returning to dine with us year after year.
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 (within a week) 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 cheque, credit card (over the phone or in person) or cash in person. 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 several 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 contact Adam,
Eliana or Giorgia on 020 7287 4582 or email us info@pierrevictoire.com.

We look forward hearing from you soon.

CHRISTMAS 2022
Lyon Menu
Three Courses £29.90
(Available for Lunch only)

Cream of Cauliflower & Stilton Soup with sumac oil v
Caramelised shallots stuffed crispy Brie with Cranberry compote, frisee and walnut salad v
Ham hock, sauteed onions and Pistachio terrine, celeriac mustard remoulade, toasted baguette
Home cured Salmon Gravadlax, German potato salad, salt baked Beetroots, pickled red onions
Roasted Chilli Butternut squash, Aubergine shakshuka, tahini sauce, pomegranate (vegan)

*******
Boeuf Bourguignon, celeriac and potato mash, French Beans
Hake fillet with Curried Leek and potato Champagne veloute, petit poise and fresh chives
Roast Pork Belly with creamy mash, braised Chicory, apple cider sauce, crispy kale
Tartiflette of gratin potatoes, smoked Bacon lardons, Reblochon cheese, salad & pickles
Pan fried Gnocchi with mushrooms, roast pimentos, vegan basil pesto & herb feta crumble (veggie or vegan)

*******
Classic Banoffee Pie
Sticky Toffee Pudding with salted caramel ice cream
Blackberry and Apple Crumble with vanilla ice cream
‘Affogato’ Shot of Espresso over Chocolate Ice cream
Selection of French Fromage with Christmas chutney and crackers

For Allergen and Dietary information, when making your order, please talk to our staff about the ingredients in your meal.
We do keep and regularly use varieties of nuts in our kitchen 12.5% service charge will be added to your bill

CHRISTMAS 2022
Paris Menu
Three Courses £39.90
(Available for Lunch and Dinner)

French Onion Soup with gruyere cheese and thyme croutons v
Pan fried balsamic Chicken livers, toasted brioche, truffle butter, black grapes and toasted almonds
Caramelised shallots stuffed crispy Brie with Cranberry compote, frisee and walnut salad v
Ham hock, sauteed onions and Pistachio terrine, celeriac mustard remoulade, toasted baguette
Home cured Salmon Gravadlax, German potato salad, salt baked Beetroots, pickled red onions
Chilli Roasted Butternut squash, Aubergine shakshuka, tahini sauce, pomegranate (vegan)

*******
Chargrilled Ribeye Steak with creamy mash, black pepper and light blue cheese sauce, watercress
Seared Seabass fillets with garlic and thyme sautéed prawns, roasted new potatoes, broccoli, lemon butter
Roast honey Duck Breast, Dauphinoise Potatoes, carrot and orange puree, red berry and burgundy jus
Hake fillet with Curried Leek and potato Champagne veloute, petit poise and fresh chives
Pot Roasted Lamb Shank with it’s own gravy, caramelised shallots, carrots, celery and mashed potatoes
Pan fried Gnocchi with mushrooms, roast pimentos, vegan basil pesto & herb feta crumble (veggie or vegan)

*******
Chocolate Mousse (gf)
Raspberry Crème Brulée (gf)
Sticky Toffee Pudding with salted caramel ice cream
Blackberry and Apple Crumble with vanilla ice cream
‘Affogato’ Shot of Espresso over Chocolate Ice cream
Selection of French Fromage with Christmas chutney and crackers

For Allergen and Dietary information, when making your order, please talk to our staff about the ingredients in your meal.
We do keep and regularly use varieties of nuts in our kitchen 12.5% service charge will be added to your bill

