
 

4 Courses - £98 
 

 
 

Focaccia with rosemary butter (v) 
Chicken liver parfait, cherries 

 
 
 

STARTERS 
 

Roasted beetroot risotto with chestnuts and truffle (ve) 
 

Monkfish ceviche with wasabi and salmon caviar 
 

Beef tartare with egg yolk and sourdough 
 

MAINS 
 

All mains served honey roast carrots, goose fat potatoes, pancetta brussels sprouts, 
tender stem broccoli and red wine jus 

 
Beef wellington with potato gratin and bone marrow butter 

Half lobster add on - £35 
 

Confit duck leg with quince and red cabbage  
 

Roasted turkey, apple and sage stuffing 
 

Seatrout vol au vent with truffled mash 
 

lentil wellington artichoke puree (ve) 
 
 

DESSERTS 
 
 

Christmas sticky toffee pudding, cinnamon ice cream 
 

Passionfruit Crème Broulee 
 

Christmas Pudding, vanilla ice cream (ve) 
 

Add on:  
Mon’s Cheeseboard for two £25 

A selection of three cheeses with quince and crackers 
 
 
 
 
 
 
 
 


