
The setup: A third branch of this low-lit, retro 
“dive and dog bar” opened this autumn in what is 
surely its spiritual home: a Grade-II listed building 
in Shoreditch. This ornate 18th-century pub was 
most recently the site of Les Trois Garçons.
Eat this: Highlights from the vast Christmas menu 
include gooey mac baubles (fried taleggio and 
cheddar mac’n’cheese balls) and, of course, an 
aged-beef Christmas burger, with spiced red 
cabbage, kale holly, bread-sauce mayonnaise 
and gravy (from £24 for two courses).
Drink that: A Mince Pie Bramble: Bombay Sapphire, 
lemon juice and, merrily, a brandy and port-infused 
mince-pie reduction (£8). Jennifer Bradly

Dirty Bones
1 Club Row, London E1.  

020 7920 6434,  
dirty-bones.com

The finest 
festive fast food

THE ROUNDUP

The setup: This tiny bar in Fitzrovia (hence exposed 
bricks, reclaimed wood, no reservations) boldly 
pairs loaded gourmet hot dogs with a great list 
of champagnes and sparkling wines.
Eat this: December’s speciality ’dog is the surf’n’turf 
(£10) – and there’s not a turkey to be seen anywhere. 
This festive frankfurter is slathered with chopped 
Cornish lobster, dill-pickle chips and celery. And, 
really, who needs roast potatoes when you can 
order a side of crispy tater tots (£3.50) instead?
Drink this: Look out for Bubbledogs’ own-label 
Colin-Guillaume Rosé Brut (£60), a wintry champagne 
selected especially for Christmas.

The setup: The permanent base of street-food stalwart 
The Wild Game Co, the smart and Scottish Mac & Wild 
bangs the drum for modern British game and seafood. 
There’s also an excellent whisky list.
Eat this: The Christmas menu (from £19.95 for two 
courses) includes a boozy trifle soaked in M&W’s own 
whisky cocktail. There’s also a turkey deluxe burger: 
buttermilk-fried turkey, brie, cranberry sauce, bacon 
and venison sausages (£12). It has a reputation to 
uphold – the signature veni-moo (venison and beef) 
burger (£10) has, deservedly, won several awards.
Drink this: Blackwatch, the restaurant’s latest 
pre-bottled cocktail, is a whisky-based twist 
on the Espresso Martini (£11).

Mac & Wild
65 Great Titchfield Street, 

London W1. 020 7637 0510, 
macandwild.com

Chow hound: 
Sniff out the 

surf’n’turf 
(below) at 

Bubbledogs 
(right)

Social spheres: 
Share some mac 
baubles at Dirty 

Bones (above)

Bird in the hand:  
Grab a turkey deluxe 

burger (above) at  
Mac & Wild (left)

Bubbledogs
70 Charlotte Street, London W1. 

020 7637 7770, 
bubbledogs.co.uk
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