
CHRISTMAS
MENU



Vanilla cream Brule ​

Blue berry Eton mess ​

Christmas pudding & custard 

Corn fed chicken breast mashed potato & kale, bread sauce ​

Roat cod, saffron potato aioli & bouillabaisse sauce, and dill form ​

Risotto wild mushroom & truffle cream 

Parsnip soup, cream artichoke crips ​

Chicken leaver parfait pear chutney & brioche ​

Gin cured salmon lemon caviar & dill cream 

Mains
 

Starters

Desserts   
                   

Christmas Dining Menu £70

                                                                          All prices are exclusive of VAT.                      
                                        A discretionary service charge of 12.5% will be added to your bill.
                            If you suffer from any food allergies or intolerances and wish to find out more about the     
                                                            ingredients we use, please speak to our team.  

Individual choices to be made by the guests



Christmas pudding & brandy sauce ​

Chocolate & raspberry fondant ​

Roast apple tart tatin & cream fraiche 

Roasted turkeys’ breast, roast pancetta & roast vegetables ​

Ox beef cheek, mash potato, chestnut mushroom, silver skin onion & baby carrot 

Beetroot & celeriac wellington duxelles mushroom & spinach, red cabbage jus (VG) ​

Halibut, samphire, fondant potato & clams’ jus 

Jerusalem artichoke soup, artichoke crips soldier toast & truffle cream ​

Roast scallops, oyster mushroom potato emulsion & burnt butter ​

Venison carpaccio 5 peppers, roasted pear & parsnip puree 

Mains
 

Starters

Desserts   
                   

Christmas Dining Menu £95

                                                                          All prices are exclusive of VAT.                      
                                        A discretionary service charge of 12.5% will be added to your bill.
                            If you suffer from any food allergies or intolerances and wish to find out more about the     
                                                            ingredients we use, please speak to our team.  

Individual choices to be made by the guests

Extras                   + £12 British cheese platter ​

+ £8 Brie cheese and truffle ​

+ £5 Mince pie & coffee ​

+ £8 Petit four 


