


starters
Infused Goats cheese salad 
with fig compote, pesto & rocket 
leaves  
 

stuffed PIquIlo PePPer 
with cous cous, chick peas, 
coriander & Saffron orange dressing 

MaIns
WIld MushrooM rIsotto
and autumn truffle, rocket  
& parmesan crisp 

frIcassee of autuMn veGetables  
gnocchi with pea sauce    

chrIstMas Menu
veGetarIan InfusIon 

27.00

dessert
valrhona chocolate fondant
vanilla & sweet pistachio ice cream    

leMon MerInGue PIe
with spicy roasted plums & passion  

chrIstMas PuddInG
with cognac & green lime mousse

aPPle tart tatIn
with calvados crème chantilly



starters
chIcken lIver ParfaIt 
with a red onion marmalade  
& toasted brioche 
 

salad of roasted eGGPlant  
WIth PIne nuts 
with za’atar, pomegranate &  
butter nut crisps 

sMoked haddock rIsotto 
with soft poached egg 

MaIns
roasted norfolk turkey
with winter vegetables, roast potatoes 
& all the trimmings 

Monk fIsh taGIne  
with fondant potatoes, broad beans  
& savoy cabbage  

free ranGe chIcken,  
PIGeon bIstIlla PIe
jerusalem artichokes & celeriac puree 

chrIstMas Menu 
35.00

dessert
valrhona chocolate fondant
vanilla & sweet pistachio ice cream    

leMon MerInGue PIe
with spicy roasted plums & passion 
fruit salad  

chrIstMas PuddInG
with cognac & green lime mousse

aPPle tart tatIn
with calvados crème chantilly



starters
roast breast of PartrIdGe 
with potato salad, minted cucumber, 
curry sauce & deep fried quail’s egg 
 

scottIsh sMoked salMon 
with blinis, caviar, crème fraiche 
& mustard leaves  

salad of roasted eGGPlant  
WIth PIne nuts 
spring peas, leek, asparagus  
& parmesan

MaIns
roasted norfolk turkey
with winter vegetables, roast potatoes 
& all the trimmings 

tWo Way cooked Goose, roasted 
with mussels, calamari,  
octopus & crab  

roast WIld chIlean sea bass
russian salad, potato galette  
& pea sauce

chrIstMas Menu 
48.00

dessert
valrhona chocolate fondant
vanilla & sweet pistachio ice cream    

leMon MerInGue PIe
with spicy roasted plums & passion 
fruit salad  

chrIstMas PuddInG
with cognac & green lime mousse

aPPle tart tatIn
with calvados crème chantilly


