
Prices include VAT at the current rate. Food Allergies; please ask a member of our team for information on allergens contained in our dishes. 
Dishes may contain nuts. (v) suitable for vegetarians, (pb) suitable for vegans, (gf) gluten free. Please ask your server for more details. Adults need

approximately 2000kcal a day. A discretionary 12.5% service charge will be applied to your bill.

Desserts

Chicken Liver Parfait
pickled onion, parsley salad, oat & seeded granola

Spiced Broad Bean & Chickpea Salad (pb)
sweet potato falafel, creamy mint dressing

Hot Smoked Salmon
fennel, dill, avocado puree, caviar & rye melba toast

Starters

Rolled Breast of Turkey wrapped in Parma Ham
apricot stuffing, thyme & garlic roast potato, glazed vegetables, chipolata & roast turkey jus

Roast Fillet of Stone Bass
saffron, risotto, braised fennel, sauce vierge

Spinach Gnocchi (pb)
Brussel sprouts, blue cheese sauce, rocket & parmesan salad

Mains

Artisan Cheese Plate
walnuts, fruit chutney, sourdough crisps

£10 supplement per person

Warm Christmas Pudding
red currants, brandy sauce

Dark Chocolate Torte (pb)
Kirsch cherries, crystallised pistachio

White Chocolate & Raspberry Cheesecake
raspberry sorbet

Festive Menu

£45.00 per person

including glass of  Prosecco

Leo’s Wine Pairing for £30.00 per person

Royal Wine Pairing for £50.00 per person


