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Lost in Christmas
at The Lost & Found

Our Gifts to You
Prosecco on the house

Our Victoriana hideaway is the perfect choice for your
Christmas celebration this year, whether you’re after lunch,
dinner, a drinks reception or a private dinner party.
We have the most perfect canapés to welcome your guests, a
delicious three-course menu showcasing the very best seasonal
ingredients and our bartenders will be creating wildly
wonderful concoctions at the bar. Let us do the hard work and
kick back, relax with family and friends and celebrate in style.
And don’t forget the festivities will be continuing after
Christmas and through to New Year’s Eve with Brunch
& Bottomless Bubbles and of course our wonderful
New Year’s Eve countdown!

Calling all early birds! Celebrate in style with a
complimentary glass of Prosecco if you book your festive
meal and pay your deposit by 30th September 2019.

20% Off Your Total Food Bill
Sunday – Tuesday
Book to dine from either our Festive Menu or Festive
Canapé Menu from Sunday – Tuesday throughout
December and receive a delicious discount of 20% off
your total food bill.

£20 Off In January

We are taking bookings now!

Planning the Christmas do? We’re giving the party
organiser a £20 gift voucher to spend with us in
January 2020 to say thanks for choosing us!

How to Book your Party

Give The Gift of
The Lost & Found

There are plenty of ways to book;
visit our website or pop in and have a chat with our
Bookings & Events Manager who will be on hand to
help organise your perfect event this Christmas.

Treat someone with the ultimate gift and choose
a gift card for an Afternoon Tea or Bottomless
Brunch experience.

the-lostandfound.com/christmas

To purchase please visit our website.

If you have an allergy or intolerance, please speak to a member of our team before you order your food & drinks.

Festive Menu
3 courses

£29.95

Starters
SPICED CARROT & GINGER SOUP topped with toasted
sunflower seeds and garlic oil (v)
CHICKEN LIVER PARFAIT with a cranberry relish and sliced
toasted sourdough
GRILLED SMOKED MACKEREL with a beetroot and
horseradish purée, goats’ curd and a pickled apple & dill salad
WILD MUSHROOM & THYME PÂTÉ with a caramelised red
onion chutney, served with toasted sourdough (ve)
MULLED PEAR, WALNU T & CHICORY SALAD
with a blue cheese dressing (v)

Mains
All dishes come with a selection of star anise roasted carrots
& maple-glazed parsnips, braised spiced red cabbage,
and roasted sprouts & kale for the table.
ROASTED TURKEY BREAST chestnut & apricot stuff ing,
fluffy roast potatoes and a pig in a blanket
CAULIFLOWER STEAK topped with cheddar cheese rarebit
with a sage & onion crust and fluffy roast potatoes (v)
SLOW-COOKED TREACLE CURED BEEF BRISKET
served with horseradish mash
CHESTNU T MUSHROOM & LENTIL PIE topped with
cauliflower and potato mash (ve)
GRILLED FILLET OF SEABASS with crushed new potatoes,
spinach and a caper, shallot & tarragon butter

Desserts
DARK CHOCOLATE POT with blackberry Chantilly cream,
honeycomb & f reeze dried cherries (v)
CRANBERRY & ALMOND TART with toffee sauce
& clotted cream (v)
WARM STICKY TOFFEE PUDDING with butterscotch sauce
& cinnamon crème anglaise (v)
CHRISTMAS PUDDING with spiced f ruit compôte
& brandy sauce (v)
COOKIE LOAF CAKE with red berry coulis & vegan
vanilla flavour ice cream (ve)

OurVegan Menu
3 courses

£29.95

WILD MUSHROOM &
THYME PÂTÉ with a
caramelised red onion chutney,
served with toasted sourdough (ve)
CHESTNU T MUSHROOM
& LENTIL PIE topped with
cauliflower and potato mash (ve)
Served with a selection of star
anise roasted carrots & mapleglazed parsnips, braised spiced
red cabbage and roasted
sprouts & kale.
COOKIE LOAF CAKE with
red berry coulis & vegan vanilla
flavour ice cream (ve)

Cocktails & Drinks
Make sure the Christmas
tipples are flowing by preordering your drinks before
you arrive. With a fantastic
selection of drinks including
Champagne, Prosecco, wine
and beer, as well as some of
the most creative mixologists
shaking & stirring a stunning
collection of seasonal cocktails
and mulled wine... we’ll help
get the party started for you.
Packages can be tailor-made
to suit individual needs, for
more information please ask our
Bookings & Events Manager
when you make your Christmas
party reservation.

If you have an allergy or intolerance, please speak to a member of our team before you order your food & drinks.

Festive Canapés

Merry Mornings

Our Festive Canapés are perfect
for your party to enjoy, while
the drinks are flowing.

Start your day with the sound of corks popping and treat
yourself to brunch with 2 hours of unlimited fizz*. Sample our
seasonally-changing brunch menu and expect to see favourites
such as smashed avocado with chilli & lime served with
poached eggs and pancakes loaded with toppings, to something
a little more adventurous like Turkish eggs; whipped yoghurt,
poached eggs and spicy chorizo butter on toast.

£18.95 per person

SMOKED MACKEREL BLINIS, BEETROOT &
HORSERADISH PURÉE
BEETROOT & RED ONION SEMI DRIED TOMATO TART (ve)
HONEY & THYME GLAZED PIGS IN BLANKETS
CRISPY APRICOT & CHESTNU T STUFFING BALLS

Our Brunch & Bottomless Bubbles* is available every Saturday
& Sunday and on Christmas Eve and New Year’s Eve so you
can start the celebrations early.

DUCK FAT ROAST POTATOES IN ROSEMARY SALT
CHICKEN LIVER PARFAIT BRUSCHETTA WITH
RED ONION JAM
CRISPY BRIE & CRANBERRY RELISH (v)
SPICED SWEET POTATO WEDGES WITH GARLIC AIOLI (v)
MINI MINCE PIES (v)
MINI DARK CHOCOLATE BROWNIES (v)

Your party booking must be for a minimum of 10 people to book from our Festive Canapé menu.
All our food is prepared in kitchens where nuts, gluten and other allergens could be present and our menu
descriptions cannot contain all ingredients. We regret that we cannot guarantee that any of our products are
free from nuts or derivatives of nuts or that our fish or poultry dishes do not contain bones. We source fish from
sustainable sources. (v) dishes are suitable for vegetarians and (ve) dishes are suitable for vegans. If you see an
asterisk (*) next to any (v) or (ve) dish, we cannot guarantee that these dishes have been cooked in dedicated fryers.
Where we state a weight, it’s a raw weight and 1oz equals approximately 28 grams. If you have a food allergy, please
let us know before you order as full allergen information is available. For any more information on our menu, please
ask a member of our team.

New Year’s Eve
Raise a glass and toast 2020 in style with a night
of celebrations. We’ll be popping bottles of fizz, serving
up delicious food and have live music throughout the night,
so put on your dancing shoes and say cheers to 2020!
Speak to a member of the team for more details.

* Bottomless brunch bookings are for a maximum of 2 hours only. You will be asked to select one brunch
dish from our menu with bottomless Bloody Marys, Mimosas, Bellinis or Prosecco by the glass.

How to
Book your Party
There are plenty of ways to book;
visit our website or pop in and have a chat with our
Bookings & Events Manager who will be on hand
to help organise your perfect event this Christmas.
the-lostandfound.com/christmas

Terms & Conditions
Full T&C’s will be sent to you when we request that you make a deposit payment. For all Christmas bookings
we require a £10 deposit per head and your booking will only be confirmed once we receive your deposit
payment. Your deposit will be redeemed against your final bill. For all sit down meals, we require pre-orders
by the 1st December 2019. For all bookings prior to the 1st December we require food pre-orders 14 days
in advance. We do not allow any fancy dress or additional decorations at The Lost & Found, however if you
have any other requests please do let us know.

#lostinchristmas

