
thE EnGlish Grill
christmas day menu

pre-starter

cauliflower cappucino (vgo)
Barber Cheddar scone, smoked bacon jam

to begin

Juniper peppered venison carpaccio
Pickled beetroot, blackberries, textures of carrot & parsnip

lobster thermidor caesar salad
Grilled lobster Thermidor, winter truffles, 24-month-aged Parmesan

caramelised leek tatin (v) (vgo)
Smoked tofu, cheese & onion soubise sauce

intermediate 

granita (vg)
Cranberry & vodka

signature mains

free-range black leg turkey
Pork & apricot stuffing, pigs in blankets, thyme roast potatoes, honey-glazed carrots & parsnips,

Brussels sprouts, homemade cranberry sauce

beef fillet rossini
Potato gratin, cavolo nero, wild mushrooms, duck liver, Madeira & truffle sauce

the english grill’s famous dover sole
Filleted at your table

Parsley new potatoes, spinach, chunky tartare sauce 

wild mushroom, butternut squash & spinach wellington (v) (vgo)
Thyme roast potatoes, glazed carrots & parsnips, Brussels sprouts,

vegan gravy, homemade cranberry sauce

to finish

traditional christmas pudding
Flambéed at your table

Brandy custard

black forest trifle
Morello cherries, chocolate brownie, vanilla cream

mulled wine crumble (vgo)
Poached winter fruits, clotted cream ice cream

british cheeseboard
Fermented celery, truffle honey, toasted pecan nuts, oat crumbles, crackers, English Grill seasonal 

chutney, quince

coffee & petits fours

(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.

295 per person


