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LET THE BEGIN

Our festive menus are designed for sharing. Whether you’re planning a 
seasonal celebration with friends, or the annual office knees-up,  

we’ve got your Christmas party sorted.

We have two delicious menus to choose from, each with sharing starters, 
followed by individual main courses and desserts.

Celebrate at Camino this year and we’ll make sure your  
Christmas party is a cracker!



DESSERT
CHURROS (V)

Valrhona artisan dark hot chocolate sauce

MENU PACKAGE
£35pp

STARTERS
MANZANILLA OLIVES  (VG)

Marinated in lemon, rosemary  
and sherry vinegar

SOURDOUGH BREAD  (VG)

With cold pressed extra virgin olive oil 
and balsamic vinegar 

HAM CROQUETAS

Creamy croquetas made  
with Ibérico ham

JAMÓN IBÉRICO BELLOTA  
‘Red Label’

Free-range acorn fed Ibérico ham 
from Guijuelo, air cured for  

36 months (50 gr) 

GAMBAS AL AJILLO

Prawns cooked with garlic,  
extra virgin olive oil, Guindilla chilli 

and white wine

SIDES
CURLY ENDIVE SALAD  (VG)

Cherry tomatoes, pickled baby  
onions, quince jelly and orange 

blossom honey dressing

PADRÓN PEPPERS (VG)

Little green peppers, some hot, 
some not, with Maldon sea salt

DESSERT
CHURROS (V)

Valrhona artisan dark hot chocolate sauce

SUCKLING PIG MENU
£60pp

STARTERS
MANZANILLA OLIVES  (VG)

Marinated in lemon, rosemary  
and sherry vinegar

TOMATO BREAD (VG)

JAMÓN SERRANO DUROC

Serrano ham, air cured for 22 months (50g)

CHEESE FRITTERS  (V)

‘Maximun Erat’ sheep cheese  
fritters with tomato and  

orange blossom honey jam

MAINS
BRAISED BEEF CHEEKS

With roasted chestnuts and potato  
and olive oil mash 

CHRISTMAS SPICED LENTILS  (VG)

With roasted cauliflower and  
marcona almonds

PAN-ROASTED STONE BASS

Fennel and orange salad with Idiazabal 
smoked cheese dressing  

and mojo verde

SIDES
PADRÓN PEPPERS (VG)

Little green peppers, some hot, some 
not, with Maldon sea salt

PATATAS BRAVAS (V)

Crispy potatoes with brava sauce  
and alioli

Please inform staff of any allergens or dietary requirements at the time of booking .
A discretionary service charge of 12.5% is added to all bills. All service charges are split between our in-house team.

WHOLE SUCKLING PIG

With Brussels sprouts, bacon and chestnuts

MAIN



PRIVATE HIRE
From private dining spaces to full venue hire, we’ve got lots of beautiful, 
flexible spaces that can be customised to match your needs this festive 

period. Just let us know what you’d like for your Christmas event and  
our dedicated events team will take care of the rest.

KING’S CROSS SHOREDITCH MONUMENT BAR PEPITO

LOCATIONS

https://camino.uk.com/restaurant/kings-cross/
https://camino.uk.com/restaurant/shoreditch/
https://camino.uk.com/restaurant/monument/
https://camino.uk.com/restaurant/bar-pepito/
https://camino.uk.com/restaurant/monument/
https://camino.uk.com/restaurant/bar-pepito/
https://camino.uk.com/restaurant/kings-cross/
https://camino.uk.com/restaurant/shoreditch/


For more information and to book your party, visit camino.uk.com

@caminolondon

https://camino.uk.com

