
All prices are inclusive of VAT.A discretionary 12.5% service charge will be added to the final bill.

CHRISTMAS MENU    |   £50 PER HEAD 

Amuse 

Mince pie

STARTERS

Celeriac, Chestnut & Truffle Veloute with sourdough toast

Smoked Salmon, avocado, Creme fraiche and caviar.

Chicken liver parfait, sour dough toast

Lobster and pear salad, cranberry gel

MAINS

Mulled beetroot risotto, goats cheese mousse

Lamb cutlet, spinach, seasonal vegetables and fondant potato

Turkey breast, fondant potato pigs in blankets, honey glazed parsnips, sprouts and turkey jus

Rib of beef, potato gratin, seasonal vegetable

PRE DESSERT
 

Egg Nog

SWEETS 

Mulled poached pear, spiced granola, matcha yoghurt

Chocolate tart, white chocolate ice cream, vanilla and cinnamon tuile

Christmas pudding with brandy sauce

Yule log, marshmallow and coconut textures


