
The Drop is a wine bar and restaurant in Coal Drops Yard, King’s Cross, 

from the people behind Barrafina, Quo Vadis and El Pastor. 

We serve carefully sourced wines and broadly British dishes, with a focus on

 provenance and personality.

For all group bookings & event enquiries, please

contact Eleanor on eleanor.vening@hartsgroup.co.uk



Our festive set menus are available to groups of 10 - 24 for seated lunches & dinners 

& for standing receptions, we have a list of seasonal canapes and bowl food option.

A discretionary service charge of 12.5% is applied to all bills.  Prices include VAT. 



FESTIVE SET MENU £35

Please pre-select one starter, one main course and one pudding for each guest

Starter

Pork pie and mustard

Or

Chicken liver pâté, quince chutney and toasted sourdough

Or

Parsnip and white bean soup, sage oil, crisp parsnip

Main Course

Honey roast gammon, Cumberland sauce & watercress

Or

Beef short rib, celeriac, carrot & swede crush, tomato concasse  

Or

Pearl Barley Risotto, Wild mushrooms, Chestnuts, Berkswell

Dessert

Triple chocolate cake, orange Chantilly, brandy snaps

Or

Stichelton cheese, caramelised walnuts, fig compote

Or

Pear & frangipane tart, custard cream



FESTIVE SET MENU £55

All starters will come to the tables for your party to share.

Please pre-select a main course and a pudding for each guest

Sharing Starter

Chicken liver pâté, quince chutney and toasted sourdough

Partridge sausage roll and mustard

Roast pumpkin, caramelised Roscoff onions, Goat’s curd, spiced pumpkin seeds

Main Course

Beef Wellington, creamed celeriac, port jus

Or

Stone bass, saffron potatoes, datterinis and spinach

Or

Pearl Barley Risotto, Wild mushrooms, Chestnuts, Berkswell

Sides

Honey glazed roasted roots

Brussel sprouts, crispy pancetta

Herb and garlic roast potatoes

Dessert

Triple chocolate cake, orange Chantilly, brandy snaps

Or

Stichelton cheese, caramelised walnuts, fig compote

Or

Pear & frangipane tart, custard cream



FESTIVE SET MENU £75
All starters will come to the tables for your party to share.

Please pre-select a main course and a pudding for each guest

Sharing Starter
Partridge sausage roll and mustard

Chicken liver pâté, quince chutney and toasted sourdough
Potted shrimps, toasted sourdough

Roast pumpkin, caramelised Roscoff onions, Goat’s curd, spiced pumpkin seeds

Main Course
Venison Wellington, roasted beetroots, port and juniper jus 

Or
Halibut, savoy cabbage, white beans & creamed leeks  

Or
Pearl Barley Risotto, Wild mushrooms, Chestnuts, Berkswell

Sides
Honey glazed roasted roots

Brussel sprouts, crispy pancetta
Herb and garlic roast potatoes

Dessert
Triple chocolate cake, orange Chantilly, brandy snaps

Or
Stichelton cheese, caramelised walnuts, fig compote

Or
Pear & frangipane tart, custard cream

Mince pies served with coffee

£15 supplement for black truffle. £10/£15 supplement for dessert wine.



CANAPES

FISH

Devilled shrimps on baby gem £3.50

Mackerel pate on toast, pickles £3.00

Smoked salmon on blinis with caviar and creme fraiche  £4.00

Smoked haddock mousse in choux pastry £3.50

Mini crab cakes with mango relish £4.00

MEAT

Mini Beef wellington, horseradish cream £4.00

Mini pork pie £3.00

Chicken liver pâté on toast £2.00 

Potted duck on toast  £3.00

Bacon and carraway pithivier  £3.00

Baby sausages with honey and ginger  £3.00

Mini sausage rolls £3.00

VEGETABLE

Homity pie £2.00

Lincolnshire poacher and leek puff £2.00

Wenslydale cheese and quince on pumpernickle toast £2.50

Drop Rarebit £4.00

SWEET

Mince pies £3.00

Eccles cake £3.00



BOWL FOOD

Beetroot & gorgonzola salad - £4.50

Roast pumpkin, caramelised roscoff onions, Goat’s curd, spiced pumpkin seeds - £4

Parsnip and white bean soup, crispy parsnips and sage - £3.50

Pearl barley risotto, wild mushrooms, chestnuts, Berkswell - £4.50

Herb crusted salmon, creamed leeks, roasted turnips and girolles - £8

Stone bass, crispy saffron potatoes, confit tomatoes, kale – £9

Spiced skate, roasted cauliflower, fennel chutney - £7.50

Roasted halibut, brussel tops, white beans & creamed leeks - £10

Guinea fowl and wild mushroom pie - £9

Braised ox cheeks, horseradish mash, roast carrots, sourdough crumb - £7.50

Roast chicken breast, truffle vinaigrette, grelot onion, chicken fat mash - £7.50

Beef short rib, celeriac, carrot & swede crush, tomato concasse - £8

For all group bookings & event enquiries 

please contact Eleanor on eleanor.vening@hartsgroup.co.uk


