
 
 
 

 
 

Join us For a Bleeding Great Christmas- 
-You deserve it! 

 

 
 
After 26 years here at Bleeding Heart (through the good times and the not so good) we've learnt how 
to throw a Proper Party. 
 
So this year, when a successful festive function matters more than ever, let us help you have a really 
cracking Christmas and get that feel-good factor back.  
After all we've all been through in 2009, you deserve it. 
 
Attached you will find our great value selection of Christmas menus ranging from our £19.95 three 
course Tavern Menu, to our £24.95 Bistro Menu, our  £32.50 Restaurant Menu and our very special 
seven-course Gourmet Menu at £39.95. 
 
If you are planning on one of our stunning Private Dining Rooms for your Christmas lunch or dinner, 
you should choose The Restaurant Menu or The Gourmet Menu.  
 
Details of those Private Dining Rooms and our magical medieval function room The Crypt in Ely 
Place are on our website, www.bleedingheart.co.uk. We will be delighted to show you round. 
        
To find out if your desired date is available, please email us on bookings@bleedingheart.co.uk or 
telephone 020 7242 8238.  
 
Once the date is confirmed, please choose your dishes, fill in the Booking Form, and send it to us with 
a £10 per head non-refundable deposit to secure your booking. 
 
We look forward to celebrating our 27th Christmas with you.  

 

 
Robert Wilson 
Proprietor 
 

  
PS Once again we are delighted to offer 10% off the Trinity Hill wines you choose to accompany your 
Christmas Menu. 

 
 

 
 

http://www.bleedingheart.co.uk/
mailto:bookings@bleedingheart.co.uk


The Tavern Christmas Menu £19.95 
 

White Bean Soup with Roasted Garlic Croutons (V) 
or 

Terrine of Scottish Smoked Salmon with Horseradish and Dill Cream  
and Home-made Adnams Beer Bread 

or 
Wild Rabbit Paté with Spiced Pear Chutney and Walnut and Watercress Salad 

or 
Twice-baked Stilton Soufflé with Artichoke Salad (V) 

♥ 
Roast Suffolk Turkey with Roasted Chestnut Stuffing, Parsnips and Green Beans 

or 
Fillet of Haddock on Potato and Thyme Rosti with Poached Egg  

and Whole Grain Mustard 
or 

Braised Venison and Red Wine Pie with Creamed Leek, Parsley and Mash 
 or 

Steamed Pumpkin Pudding with Honey-roasted Winter Vegetables  
and Crispy Sage  (V) 

♥ 
Christmas Pudding with Brandy Butter Ice Cream 

or 
White Chocolate and Whisky Crème Brulée 

or 
Baked Rice with Mulled Winter Fruit Compote 

♥ 
Café Filtre 

 
    (V) Indicates Vegetarian Dish 

 
Christmas Treats 

 
Christmas Crackers £ 1.00 

Mince Pies £ 1.95 per person 
Chocolate Truffles £2.95 per person 
Pre-dinner Canapés £4.95 per person 

2000 Sandeman L.B.V. £6.75 per 12.5cl Glass 
2008 Muscat de Beaumes de Venise £7.95 per 12.5cl Glass 
Colston Bassett Stilton with Walnut Bread £7.95 per person 

 
 
 

Prices are inclusive of VAT but exclusive of 12.5 % service. 
All Parties must choose from the same menu. Parties of more than 24 are required to choose the same starter, main 

course and Dessert with the exception of any vegetarian guests



Bistro Christmas Menu £24.95 
 

Cappuccino of Puy Lentils with Parmesan Tuile (V) 
or 

Smoked Scottish Salmon on a Home-made Buckwheat Blini with Salmon Caviar Cream 
or 

Ballotine of Goats Cheese, Aubergine and Courgette with a Ratatouille Compote (V) 
or 

Terrine of Venison, Fig and Pistachio with Sauternes-poached Pears  
and Home-made Walnut Toast 

♥ 
Roast Maple-glazed Turkey with Fricassée of Parsnips, Crème de Bruxelles  

and Pommes Fondant 
or 

Confit Lamb Dijonnaise with White Bean Cassoulet, Caramelised Baby Onions  
and Madeira Sauce  

or 
Roasted Black Bream with Wild Mushroom Fricassee, Pommes Lyonnaise  

and Red wine Beurre Blanc 
or  

Pumpkin and Pecorino Risotto with Garlic Bruschetta (V) 
♥ 

Christmas Pudding with Kumquat Compote and Brandy Butter 
or 

Banana Parfait with Chocolate Mousse and Cardamom and Caramel Sauce  
or 

Spiced Apple and Raisin Strudel with Vanilla Ice Cream 
♥ 

Café Filtre 
 

    (V) Indicates Vegetarian Dish 
 

Christmas Treats 
 

Christmas Crackers £ 1.00 
Mince Pies £ 1.95 per person 

Chocolate Truffles £2.95 per person 
Pre-dinner Canapés £4.95 per person 

2000 Sandeman L.B.V. £6.75 per 12.5cl Glass 
2008 Muscat de Beaumes de Venise £7.95 per 12.5cl Glass 
Colston Bassett Stilton with Walnut Bread £7.95 per person 

 
 
 

Prices are inclusive of VAT but exclusive of 12.5% service. 
All Parties must choose from the same menu. Parties of more than 24 are required to choose the same starter, main 

course and dessert with the exception of any vegetarian guests



 
Restaurant Christmas Menu £32.50 

 
 

Mulled Pumpkin Soup with Red Wine Chantilly and Brioche Croutons (V) 
or 

Pheasant and Foie Gras Terrine with Amaretto Jelly and Cranberry Compote 
or 

Cornish Crab and Avocado Tian, Sauce Marie Rose 
♥ 

Free-range Norfolk Turkey “Brillat-Savarin”with a Truffled Stuffing, Roast Parsnips,  
Crème de Bruxelles and Pommes Cocottes 

or 
Roast Sea Bass with Red Wine Risotto and White Onion Cappuccino  

or 
Slow-cooked Saddle of Lamb with Rosemary, Confit Garlic, Green Beans  

and Pommes Fondant  
or 

Cannelloni of Rosary Goats Cheese and Leeks with Carrots Vichy  
and Wild Mushroom Sabayon (V) 

♥ 
Christmas Pudding Parfait with Brandy Butter Ice Cream, Cinnamon Crème Anglaise 

or 
Baked Cox’s Apple with Spiced Mincemeat and Cinnamon Ice Cream 

or 
Dark Chocolate Fondant, Orange Marmalade Ice Cream and Seville Orange Carpaccio 

♥ 
Café Filtre and Mince Pies 

 
(V) Indicates Vegetarian Dish 

 
Christmas Treats 

 
Christmas Crackers £ 1.00 

Chocolate Truffles £2.95 per person 
Pre-dinner Canapés £4.95 per person 

2000 Sandeman L.B.V. £6.75 per 12.5cl Glass 
2008 Muscat de Beaumes de Venise £7.95 per 12.5cl Glass 
Colston Bassett Stilton with Walnut Bread £7.95 per person 

 
 
 
 

Prices are inclusive of VAT but exclusive of 12.5% service. 
All Parties must choose from the same menu. Parties of more than 24 are required to choose the same 

starter, main course and dessert with the exception of any vegetarian guests



 
 
 
 

 Gourmet Christmas Menu £39.95 
 
 
 

 
Wild Mushroom and Foie Gras Consommé en Croute   

♥ 
 

Tian of Cornish Crab and Avocado, Sauce Marie Rose 
♥ 
 

Fillet de Boeuf Wellington on Celeriac Purée  
with Caramelised Baby Onions, Red Wine and Truffle Jus 

♥ 
 

Brie de Meaux en Mousseline with Port and Raisin Compote 
♥ 
 

Cox’s Apple Sorbet with Spiced Pear Jelly and Poire William Foam 
♥ 
 

Dark Chocolate Fondant, Orange Marmalade Ice Cream 
with Carpaccio of Seville Oranges 

♥ 
 

Café et Petits Fours 
 
 
 
 

Christmas Treats 
 

Christmas Crackers £ 1.00 
Chocolate Truffles £2.95 per person 
Pre-dinner Canapés £4.95 per person 

2000 Sandeman L.B.V. £6.75 per 12.5cl Glass 
2008 Muscat de Beaumes de Venise £7.95 per 12.5cl Glass 
Colston Bassett Stilton with Walnut Bread £7.95 per person 

 
 

 
 
 
 
 
 
 

Prices are inclusive of VAT but exclusive of 12.5% service 
 
 
 
 
 
 



 
 

10 % off your Christmas wine when you order Trinity Hill 
 
 
 

Trinity Hill, in Hawkes Bay, is Bleeding Heart’s own New Zealand Vineyard. Every Christmas 
 we celebrate that fact by offering you a very festive 10% discount on every bottle of Trinity Hill  
you order with your Christmas lunch or dinner. 

 
Every bottle of any Trinity Hill you order with your Christmas meal means 10% off 

 
 
 

      List Price    Christmas Party price* 
 
Hawkes Bay whites 
Our great value range. 
 
2009 Sauvignon Blanc   £16.95      £15.25* 
2008 Chardonnay    £19.95      £17.95* 
2007 Viognier    £22.00      £19.80* 
 
Hawkes Bay Rose 
2008 Rosé     £16.45      £14.80* 
 
Hawkes Bay reds 
 
2005 Trinity                  £19.95      £17.95* 
2008 Syrah     £22.95      £20.65* 
 
Martinborough red 
 
2008 Pinot Noir    £21.50      £19.35* 
 
Gimblett Gravels whites 
 

Fine wines from our premium vineyards in New Zealand’s first vineyard region to gain its own appellation. 
 
2007 Chardonnay    £27.95      £25.15* 
2006 Viognier     £36.50      £32.85* 
 
Gimblett Gravels reds 
 
2006 The Gimblett    £30.00      £27.00* 
2007 Tempranillo    £29.50      £26.55* 
2007 High Country Pinot Noir  £36.50      £32.85* 
2007 Syrah     £29.50      £26.55* 
Magnum Gimblett Gravels 

 
 2005 The Gimblett    £60.00      £54.00* 
 2006 Homage Syrah   £180.00             £162.00* 

 
Jeroboam Gimblett Gravels 
 

2004 Cabernet Merlot            £120.00               £108.00* 
 
 
 

 
 



THE CHRISTMAS BOOKING FORM 
 
 

Please confirm that your required date is available. Then complete the form below and Fax or Post it to us 
You can email us to check availability on bookings@bleedingheart.co.uk 

 
Date of Party                Time  Number of Guests   
 
Name of Organiser                Name of Host        
 
Name of Company            
        
Address             
 
E Mail Address             
 
Phone Number      Fax Number      
 
 

 NUMBER OF £19.95 TAVERN CHRISTMAS MENUS 
 

 No. of Starters   White Bean  Terrine  of             Rabbit     Stilton   
     Soup                Salmon              Paté   Soufflé 
 
 No. of Main Courses   Turkey   Haddock  Braised    Pumpkin 

   Venison   Pudding  
 
 No. of Desserts    Xmas   Chocolate & Whisky   Baked Rice   
      Pudding  Crème Brulée   Pudding 
 

 

  NUMBER OF £24.95 BISTRO CHRISTMAS MENUS      
 

 No. of Starters   Lentils   Smoked       Goats Cheese  Venison  
     Cappuccino  Salmon   Ballotine  Terrine 
 
 No. of Main Courses  Turkey   Lamb     Roasted   Pumpkin 
        Dijonnaise  Sea Bream  Risotto 
   
 No. of Desserts    Xmas   Banana    Apple/Raisin 
      Pudding  Parfait   Strudel  

 
NUMBER OF £32.50 RESTAURANT MENUS  

 

 
No. of Starters    Pumpkin  Soup   Foie Gras/Pheasant         Tian of Crab 

         Terrine                             
       
No. of Main Courses   Bronze   Roasted   Saddle                Goats cheese 

        Turkey                Seabass   of Lamb  Cannelloni  
 
 No. of Desserts    Xmas    Baked    Dark Chocolate    
     Pudding  Cox’s Apple  Fondant   
               

               
          NUMBER OF £39.95 RESTAURANT GOURMET CHRISTMAS MENUS  

 
CHRISTMAS TREATS 

 

                         Canapés               Mince Pie                Stilton                  Truffle                  Port                Muscat               Crackers                 
                     £4.95                    £1.95                         £7.95               £2.95   £6.75        £7.95                    £1.00 

 
 
 

The Deposit  
                              

 
Amount of Deposit Paid (Non-Refundable) at £10 per guest or £500 for Private Room     

  
Date of Payment ----------------------------------------------------------------       
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