
www.humberroyal.com
Tel: +44 (0) 1472 240 024    Email: reservations@humberroyal.com

The Humber Royal Hotel, Littlecoates Road, Grimsby, North East Lincs, DN34 4LX

All our food is prepared in a kitchen where nuts, gluten and other known allergens maybe present. Please note we take caution to 
prevent cross-contamination, however, any product may contain traces as our entire menu is produced in the same kitchen.

Our dish descriptions do not include all of the ingredients used to make the dish. Therefore, if you have a food allergy please speak to a 
member of staff before placing an ordering. Full allergen information is available. Staff members can advise of all ingredients used.

Starters

Christmas Day Lunch
£75.00pp  |  £35.00pp (under 16 years)

Bookings 12:00 – 15:00  |  Pre orders required

Champagne Sorbet

Potato & Leek Pottage (V)(VE)(GF)
A potato puree centre surrounded 

by leek pottage soup & herby 
croutons

Spring Vegetable Crepes (V) (VE)
With roasted balsamic  

beetroot salad

Mixed Game Terrine
 With mixed game in juniper & 
citrus spices with watercress 
salad, orange & Henderson’s 

relish sauce

Smoked Duck (GF)
Smoked duck poached in red wine 
served with a pear, mixed leaves 

and blackberry coulis

Mains
Beef Wellington

Served with fondant potatoes, 
baby vegetables and red wine 

gravy

Herb Crusted Lamb Rump
Served with root vegetable 

gratin, spring greens, turnip, 
baby carrots, celeriac puree and 

a rich red wine jus

Confit Guinea Fowl 
Confit leg & pan fried breast with 

spring greens, herb rosti nest, 
buttered swede and turnip and a  

blackberry guinea fowl jus

Ballantine of Salmon 
Poached salmon with oatcake 

blini, curly kale and king prawns 
in a shellfish tomato sauce

Chestnut, Kale & Mushroom en Croute (v) (vegan)
 Flaky puff pastry stuffed with roasted chestnuts & 

kale in a creamy mushroom cheese sauce, served with 
roasted balsamic beetroot and a of panache vegetables

Roast Sweet Potato & Celeriac Brie Pie (v)vegan without 
the brie cheese

Roasted sweet potato & celeriac with spinach, roasted 
chestnuts, mushrooms and sun blush tomatoes

served with a panache of vegetables

Desserts
Chocolate Profiterole 

Tower
Profiteroles & chocolate 

with spun sugar

Festive Crumble 
Apple, pear, raisins, 

cranberry, rum & toasted 
almonds with brandy 

sauce

Tiramisu 
Layered lady fingers 
laced with coffee & 

mascarpone cheeses

Cheese & Biscuits
Served with grapes, 
celery & red onion 

chutney

Traditional Christmas 
Pudding

Served with a rich creamy 
custard


