
Smoked French onion soup, cheese foam, onion foam, brioche
Mulled wine cured salmon, fresh crab, apple, fennel & brown

crab mayonnaise 
Baby beetroot & fig salad, toasted seeds, ewes cheese & truffle

mayonnaise 
Foie gras & red wine terrine, quince jam & Brussel salad

Roast turkey or guinea fowl or Wellington 
Boudin-blanc stuffing, pigs in blankets, roast potatoes, sprouts &

carrots
Surf & Turf

Pan roasted wagyu ribeye, lobster thermidor, béchamel, truffle &
pecorino fries

Pan Roasted halibut “Billy bye”
Bubble & squeak, mussel broth & olives

Mulled cider Iberico pork secreto
Bacon & date potato cake, braised red cabbage salt & vinegar

crackling

M A I N

£125 per person 
Half price for children 

S T A R T E R

Christmas pudding parfait 
Dates, brandy toffee sauce, honeycomb & cinnamon tuile

Paris-Brest
Choux bun, roasted chestnut & rum & raisin ice-cream 

Chocolate & clementine tart
Fresh clementine, coconut & raspberry sorbet

Vegan Trifle
Fresh raspberries, sherry, spiced apple sorbet

D E S S E R T

Christmas Day Menu

C h a m p a g n e  a n d  C a n a p e s  o n  a r r i v a l

C o f f e e  o r  t e a  &  p e t i t e  f o u r s

P a l e t t e  c l e a n s e r


