
CHRISTMAS DAY LUNCH
ThE ChESTERFIElD MAYFAIR

£325 per guest / £165 per child under 12 years

CAnAPÉs

h. FORMAn & SOn hOT SMOKED SAlMOn RIllETTE, BlInI, CAvIAR

MERRIFIElD FARM DUCK lIvER PARFAIT, BURnT ORAnGE, BRIOChE

WhIPPED DORSTOnE, CRAnBERRY & WAlnUT TARTlET (v)

souP

ROASTED PUMPKIn SOUP (v)
Sage, cranberry & sourdough crumb

To sTART

nATIvE lOBSTER AnD CRAYFISh COCKTAIl
Cornish salt caviar

h. FORMAn & SOn IRISh & SCOTTISh SMOKED SAlMOn
Capers, egg, shallot, black treacle soda bread

ROASTED BlACK lEG ChICKEn & FOIE GRAS TERRInE
Date, pistachio port, toasted brioche

FEn FARM BAROn BIGOD TART (v)
Smoked red onion, heritage beetroot, chestnut, winter truffle honey

signATuRE mAins 

FREE-RAnGE BROnZE lEG TURKEY & MAPlE GlAZED BlYThBURGh FARM hAM
Apricot & chestnut stuffing, pigs in blankets, roast potatoes, roasted root vegetables, 

Brussels sprouts, braised red cabbage, cranberry sauce, bread sauce, turkey gravy

BEEF WEllInGTOn
Truffle mashed potato, beef fat carrot, Savoy cabbage, roasted onion, red wine jus

GRIllED DOvER SOlE
Roasted new potatoes, cranberries & chestnuts, creamed spinach, hollandaise sauce

WIlD MUShROOM, SPInACh & SMOKED RICOTTA PIThIvIER  (v)
Mashed potato, honey-glazed carrot, Savoy cabbage, roasted onion, red wine jus 

PALATE CLEAnsER

MUllED WInE SORBET
Cranberry

To finish 

TRADITIOnAl ChRISTMAS PUDDInG
Flambéed at the table with brandy sauce

BlACK FOREST TRIFlE (v)
Single origin dark chocolate, cherry, chantilly cream

ChESTnUT & STEM GInGER PARFAIT (v)
Cranberry, candied orange

SElECTIOn OF BRITISh ChEESE (v)
Mulled spice chutney, crackers

*****
 

TEA, COFFEE & PETITS FOURS
Mince pies, macarons, truffles

(V) Vegetarian


