
the english grill

to begin

duck liVer parfaiT 
Burnt clementine chutney, toasted brioche

hoT smoked salmon salad
Roasted beetroot, pink grapefruit, horseradish dressing

wild mushroom bruscheTTa (VGo) 
Roasted figs, chestnut purée, walnuts

signature mains

free-ranGe black leG TurkeY
Pork & apricot stuffing, pigs in blankets, thyme roast potatoes,

honey-glazed carrots & parsnips, Brussels sprouts
with homemade cranberry sauce

musTard-crusTed sTone bass
Potato terrine, creamed leeks & red wine sauce 

bark pumpkin, caramelised onion & spinach sTreusel (VG)
Rocket & Parmesan salad 

himalaYan salT-aGed rib-eYe 14oz 
(Supplement 20)

French fries, green peppercorn sauce

Add seasonal truffle to any dish 12
Add Exmoor caviar to any dish 15

to finish 

TradiTional chrisTmas puddinG
Brandy custard

amaTika chocolaTe panna coTTa (VG)
Spiced pear & cinnamon meringues 

briTish cheese selecTion
(Supplement 5) 

Two-course £29 | Three-course £35

(V) Vegetarian | (VG) Vegan | (VGO) Vegan option available

Please advise a member of our service team before ordering if you have any food allergies or special dietary requirements.
Prices include VAT at the current standard rate. A service charge of 15% will be added to your final bill.

lunch
Tuesday - Friday 12 - 2:30pm


