
Our menu contains allergens. If you suffer from a food allergy or intolerance, please inform a member of the staff upon 
placing your order 

Service charge is at your discretion; however 12.5% will be added to your bill. 

 

CHRISTMAS DAY MENU 
 

 

£140.00 per Person 
 

Amuse-bouche (v,vg) 
---------- 

 

Game and Duck foie gras terrine, wild mushroom pickles, toasted 
Brioche 

 
 

Or 

 

Pan fried scallops served with a creamy lobster sauce   
 

Or 

 

Roasted pumpkin and cumin carrot salad, red quinoa, rocket, blood 
orange dressing (V,Vg) 
 

---------- 
 

Roasted fillet of Halibut, Sorrel and vermouth sauce, creamy leek and 
spinach 

 

Or 
 

Beetroot tatin and pickled Romanesco, watercress (V, Vg) 
 

---------- 
 

Roasted farm Turkey served with traditional trimmings 
 

 

Or 

 

Tournedos of Beef served with Rossini sauce, root vegetable gratin 
 

Or  
 

Wild Mushroom Wellington served with traditional trimmings (v,vg) 
 

---------- 
 

Cheese selection 
                                                   Brie de meaux, blue cheese, comte 
 

---------- 
 

Homemade Christmas Pudding  
(Vegan option) 

 

Or 

 

 

Dark Chocolate fondant, Orange sorbet (v,vg) 


