
 

CHRISTMAS 2026 at Thames Lido 

 

 

For the table 

Imma bakery sourdough with early harvest olive oil 4.00 

Salted almonds 4.00 

Gordal olives 4.00 

 

Starter 

Devon scallops wood roasted in the shell with sweet herbs & garlic butter 

North African spiced lamb stew with apricots, almonds & harissa 

A winter salad of raddichio, blood orange, beetroot, hazelnuts & burrata 

Ricotta cavatelli with slow cooked cavolo nero, straciatella & pine nuts 

 

Main course 

Valencian style seafood bomba rice with hake, wild Atlantic prawns, mussels & aioli 

Ox cheek yiouvetsi – Slow cooked ox cheek with bone marrow orzo, garlic & parsley 

Delica pumpkin risotto with gorgonzola dulce, winter chanterelles & hazelnuts 

Winter vegetable mezze – wood roast vegetables & salads with seasonal dips,                  

pickles & a sourdough flatbread 

Sides served sharing style to the table 

Patatas bravas with aioli 

Grilled hispi cabbage with tahini & walnut butter 

 

Dessert 

Pistachio & salted almond baklava tart with pistachio ice cream,                                                    
 tahini & dark chocolate sauce   

Valhrona chocolate torte with cultured cream & prunes in Armagnac 

Quince, almond & sherry trifle 

 



 

CHRISTMAS 2026 at Thames Lido 

 

 

Festive Menu: £55 per person: 3 courses 

 

How to book: 

Available from 23 November - 30 December 2026 inclusive 

Less than 11 people, please head to our website to make a table reservation 

11+ please email events@thameslido.com  

A pre order will be required 

 

For availability of private dining in our events room, 

table reservations in our poolside restaurant                                          

or sole use of the Lido restaurant & bar  

please contact events@thameslido.com 

 

Full terms & conditions of booking are available on request  

 

This menu is an example of what to expect but could be subject to change due to market 
availability and seasonal produce delivered to the Lido daily. We will request dietary 

requirements before arrival. Whilst we take all reasonably responsible measures to avoid 
cross contamination, we cannot guarantee that any dish is completely allergen free due               

to allergenic ingredients being present in our operation area. A 12.5% service charge                                 
will automatically be added to all bookings of 11 people and over.                                                                      

 

 

                       

 

Thames Lido, Napier Road, RG1 8FR www.thameslido.com 
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