
If you are concerned about any food allergies, intolerances or dietary requirements, please ask a member of the team, who will be delighted to assist.   
All prices are inclusive of VAT. A discretionary 12.5% gratuity is added to the bill and divided between all staff, independently from the business.

STARTERS

wild mushroom soup, cheese beignet

whiskey smoked salmon, pickled cucumber, horseradish crème fraîche 

duck liver pâté, cranberry chutney, toasted brioche

truffled burrata, radicchio, fennel, orange

MAINS

roast turkey, cranberry sauce

roast leg of lamb, mint sauce

wild sea bass, green lentil, razor clam stew, sea herbs

trio of roots and shoots – jerusalem artichoke, celeriac, mushroom

whole slow roast free range goose, braised red cabbage, baked apples, potato dumplings, spiced 

orange sauce

(please pre-order at least 7 days in advance - a supplement of £30 per person will be applicable)

FOR THE TABLE

braised red cabbage

roast potatoes

carrots

parsnips

sprouts

pigs in blankets & stuffing

Unlimited gravy

SWEETS 

christmas pudding, brandy cream

chocolate delice, butterscotch, salted caramel ice cream

warm apple strudel, vanilla ice cream

alpine cheese selection, truffle honey, crackers

CHRISTMAS DAY

£95 PER PERSON | £50 PER CHILD (12 YEARS OR UNDER)


