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A l l  p r i ce s  i n cl ud e  V AT  at  th e  c u r r e n t  rate .  A  d i sc r e t i o n a r y  1 2 . 5 %  se r v i ce  ch a r ge 
w i l l  be  a p p l i ed  to  y o u r f i n a l  b i l l .

I f  y o u  h ave  a ny  d i e ta r y  r e q u i r e m e n t s  o r a r e  co n ce r n ed 
a b o u t  fo o d  a l l e r g i e s ,  e . g .  nu t s ,  y o u  a r e  i nv i ted 

to  a s k  o n e  o f  o u r tea m  m e m be r s  fo r 
a s s i s ta n ce  wh e n  sel ec t i n g 

fo o d  i te m s .

CHRISTMAS MENU

CANAPÉS
PICKLED BLACKBERRY & 

BEETROOT TARTLET 
CONFIT PARTRIDGE, 

MULLED WINE 
POACHED PEAR & PINE

SPICED FIG 
& WHIPPED STILTON 

CHOUX 

SOUP
ROAST CAULIFLOWER 
Parmesan eclair, thyme oil

STARTERS
SMOKED CHICKEN & 

TRUFFLE TERRINE
Pickled baby vegetables, black 

grain mustard

H. FORMAN & SON 
SMOKED SALMON 

Potato & fennel salad, lemon 
& dill mustard dressing

VEGETARIAN CAVIAR 
Miso braised lentils, sea 

lettuce, dill crème fraiche, 
croutons

MAINS
Served with heritage carrots, honey-glazed roast parsnips, 

duck fat roast potatoes & Brussels sprouts

BUTTER ROASTED 
NORFOLK BRONZE TURKEY

Wild mushroom & cranberry stuffing, buttered 
sprouts & chestnuts, pigs in blankets, red wine jus

VENISON WELLINGTON
Braised venison shoulder, wild mushrooms, 

spinach puree, truffle jus

PAN-ROASTED HALIBUT
Shellfish & saffron stew, 

savoy cabbage, stem broccoli

CELERIAC & ‘LITTLE WALLOP’ 
GOATS CHEESE CANNELLONI 

Shaved chestnuts, trompette mushrooms, 
beurre noisette
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DESSERTS
ST PANCRAS 

CHRISTMAS PUDDING
Cranberry compote & brandy sauce   

WINTER SHERRY TRIFLE 
Blackberry, plum & mixed spice shortbread

WILLIAMS PEAR & ALMOND TART
Apricot, toasted pistachio & Christmas pudding ice cream

WHITE CHOCOLATE & 
CRANBERRY INFUSED MOUSSE

Mince pie brownie crumble

CHEESE
£12 SUPPLEMENT

Selection of British cheese, rustic breads, crackers, fruit, savoury chutneys

TEA, COFFEE & MINCE PIES

£120 PER PERSON
Price includes one 125ml glass of Veuve Clicquot Champagne

CHRISTMAS MENU


