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“Christmas is doing a 

little something extra 

for someone.”

- Charles M. Schulz
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The festive season is going to be all the more special this 
year. I don’t think any of us will ever take spending time with 
our families and friends for granted again.
We have the perfect offerings, across our restaurant and 
bar group, for you to celebrate Christmas and New Year 
in style. Whether it’s heading to the coast to visit Ugly 
Butterfly on it’s own private beach in Carbis Bay, cosying 
up by the fire in The Loch & the Tyne in Old Windsor or 
experiencing British theatre in the Frog restaurant, Covent 
Garden, the only thing you’re going to have to worry about 
is picking which of our places you want to go to!

The Festive Season at
Adam Handling
Restaurant Group
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The Loch & the Tyne
Sustainable British Luxury

Opening times: 
Wed-Sat 12noon - 11:00pm
Sun 12noon - 10:00pm

Enquire for private hire, 7 days a week

Nestled in the countryside of Old Windsor, 
The Loch & the Tyne boasts roaring fires and
cosy comforts in a luxury, British pub, with guest bedrooms. 

Perfect for families and groups of friends to enjoy the festive season
in a relaxed environment, whilst enjoying delicious food. 

Snuggle up in our winter garden with a mug of mulled cider and 
toast some marshmallows on our open fire. 
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A La Carte Festive Menu

BREADSBREADS
Sourdough, chicken butter £5

Potato scone, Beauvale blue, crispy onions £9 

SNACKSSNACKS
Cheese doughnuts £5
black truffle supp +£5

Turkey & cranberry croquette £5
Pork scratchings £4
Potato & caviar £10

BBQ tartare, beer tapioca £5
Popcorn, avocado, tomato £4

STARTERSSTARTERS
‘Mother’ £18

celeriac, apple, dates, truffle
Chestnut soup, heather honey £12
Rabbit terrine, pease pudding £22

Orkney scallop, leek, horseradish £22
Prawn cocktail £20
caviar supp +£10

MAINSMAINS
Potato, Jerusalem artichoke, white truffle £45

‘Lobster wagyu’£45
Mac & Cheese ‘our way’ £18

black truffle supp +£20
Beef & lardo burger, Ogleshield cheese, triple-cooked chips £20

Fish & chips, mushy peas £22
curry & tartare sauce

Turkey & all the trimmings £30
Salt-aged duck breast, potato cake, treacle onions £32

Mushroom & shallot tart £20
Roast turbot, pickled kohlrabi & dressed crab £42

SIDESSIDES
all at £5 eachall at £5 each

Millionaire potatoes
Spiced red cabbage

Chicory & pear salad
Sprouts & bacon

PUDDINGSPUDDINGS
all at £10 eachall at £10 each

Chocolate & clementine tart
The Loch & the Tyne mulled wine trifle

Christmas pudding, brandy & vanilla

FINISH WITH CHEESEFINISH WITH CHEESE
(for sharing)(for sharing)

The Loch & the Tyne cheeseboard £24
Whole baked Rollright £24

Glass of English Sparkling £9
Adam Handling’s own label, Kent, England - NV 125ml

Hot mulled wine £9
Red wine, Tesseron Composition, secret spice mix

Die Hard - A Christmas Tale £12
Barros LBV port, Tesseron Composition, egg, nutmeg

Chilled mulled cider £7
Aspall cyder, Pere Magloire Calvados, festive spice mix 

Penicillin £12
Johnnie Walker Black, ginger, Laphroaig 10
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Tasting Menu Vegetarian Tasting Menu

Chefs’ snacks selection 

Sourdough, chicken butter

‘Mother’

celeriac, apple, dates

Add truffle +£10 

Roast halibut, pickled kohlrabi, dressed crab 

‘Lobster wagyu’ +£20 supplement 

Salt-aged duck breast, potato cake, treacle onions

Chocolate and clementine tart

Chefs’ snacks selection

Sourdough, onion butter

‘Mother’

celeriac, apple, dates 

Mushroom & shallot tart 

Mac & cheese +£10 supplement 

Potato, Jerusalem artichoke

Add white truffle +£25

 

Chocolate and clementine tart

£65pp £55pp
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Christmas Day Menu

Sourdough, chicken butter
Duck liver, clementine, spiced bread

Cheese doughnuts
black truffle supp +£10 

STARTERSSTARTERS
‘Mother’

celeriac, apple, date, truffle
Wagyu tartare, caviar, game chips

Langoustine, baked apple, celery, tarragon
Mackerel, BBQ potato, apple & dill

MAINSMAINS
Christmas turkey, stuffing

Beef Wellington
Whole baked ‘lobster wagyu’

Vegetarian Wellington, Jerusalem artichoke

all mains served withall mains served with
Roast potato, garlic & thyme / Crispy sprouts /

Spiced red cabbage / Cauliflower cheese / Heather honey parsnips

DESSERTSDESSERTS
Christmas pudding, brandy & vanilla

The Loch & the Tyne mulled wine trifle
Sticky toffee pudding, clotted cream ice cream

CHEESE & PORT STATIONCHEESE & PORT STATION

3-courses £125

AH caviar 30g tin, parmesan madeleines £60
Lobster roll £10

Celebrate Christmas Day in Old Windsor.

Join us in the bar, from 11am, for a pre-lunch tipple. No one’s judging - 
it’s Christmas!
Book in for lunch at either 12pm or 4pm and be ready for a festive 
feast like no other.
Finish your meal in true indulgence, with our free-flowing cheese and 
port offering. 
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New Year’s Eve Menu

SNACKSSNACKS
Cheese doughnuts

BBQ beef tartare, beer, salted egg yolk
Smoked cod, caviar, crème fraîche

STARTERSSTARTERS
Scallop, cauliflower, hazelnut and burnt butter

Rabbit terrine, aged lardo and salt-baked carrot
Jerusalem artichoke set custard, black garlic and pine

MAINSMAINS
Halibut, crispy oysters, kohlrabi, caviar cream sauce

Balmoral chicken, hot pot, black truffle
Spiced neeps and English grain, caramelised shallot, clotted cream mash, white truffle

DESSERTSDESSERTS
Pear, almond tart, fig leaf ice cream

The Loch & the Tyne trifle, mulled wine, cherry
Salted caramel fondant, hazelnut ice cream

AFTER MIDNIGHTAFTER MIDNIGHT
Beef stovies, pickled diced beetroot and artichoke

£150pp

Welcome cocktailWelcome cocktail
Reyka vodka, ginger, Adam Handling own label English sparkling

Celebrate bringing in the New Year with us in our winter garden. 
Dance your way into next year with music from our live jazz band, 
The Tricks, and enjoy ringing in the bells for The Loch & the Tyne’s first 
Hogmanay. 



16 17

@AdamHandling

Enquiries
Adam Handling Restaurant GroupAdam Handling Restaurant Group

OLD WINDSOR

The Loch & the Tyne
10 Crimp Hill,

Old Windsor, SL4 2QY

Reservations@lochandtyne.com

+ 44 (0)17 5385 1470

www.lochandtyne.com

@lochandtyne

COVENT GARDEN

Frog by Adam Handling
34-35 Southampton Street,

London, WC2E 7HG

Info@frogbyadamhandling.com

+ 44 (0)20 7199 8370

www.frogbyadamhandling.com

@frogbyah
@frogbyadamhandling

COVENT GARDEN

Eve Bar
34-35 Southampton Street, 

London, WC2E 7HG

Info@evebar.co.uk

+ 44 (0)20 7199 8370

www.evebar.co.uk

@EveBarLDN

HOME DELIVERY NATIONWIDE

Hame by Adam Handling

Enquiries@adamhandling.co.uk

www.adamhandling.co.uk/hame

@hamebyah

ST. IVES, CORNWALL

Ugly Butterfly
Carbis Bay Estate, Carbis Bay, St Ives

Cornwall, TR26 2NP

Reservations@uglybutterfly.co.uk  
+ 44 (0)17 3680 5800

www.uglybutterfly.co.uk

@uglybutterflybyah
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