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CHRISTMAS DAY

£160 PER PERSON
INCLUDES A GLASS OF CHAMPAGNE

BOUCHE

Turducken terrine with roast potato mayonnaise

STARTERS
Cauliflower soup with cumin-roasted cauliflower and smoked caviar
Smoked beef cheek faggot with shredded savoy cabbage, and a beef and truffle consommé

Smoked ham hock terrine with bitter winter leaves,
roasted pineapple and tarragon, and roasted brioche

Scallops with a roasted parsnip purée, pomegranate seeds,
crispy sage, and smoked bacon cream

Roasted leeks with parsley oil, roasted cobnuts, and smoked ricotta

Cured trout with beetroot, apple purée, and rye and fennel seed bread

ROASTS
Turkey ballotine with a cranberry, chestnut and confit turkey leg croquette
Roast sirloin of beef with a beef brisket and mustard croquette
Roast pork belly with calvados roasted pear
Pan-seared vegan flank

All of the above are served with
Apple and maple roasted Brussels sprouts
Orange, honey and tarragon roasted carrots
Truffled cauliflower cheese
Garlic and thyme roasted potatoes
Yorkshire pudding
Pigs in blankets

For those with specific allergens that would like to know more about the dishes on our menus,
please ask a member of our team who will be glad to assist.

(N) Contains nuts (DF) Dairy free (V) Vegetarian (VG) Vegan
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MAINS

Cod with smoked mussel pommes Anna, roasted salsify,
braised fennel purée, and champagne beurre blanc

WASSAIL

Apple cider ice cream with apple sponge and cider gel (V)

DESSERTS
Pineapple soufflé with roasted pineapple, tarragon compote, and créme fraiche ice cream

Milk chocolate delice with fresh mint stracciatella ice cream,
crystallised mint, and aerated milk chocolate

Cherry brandy baba with poached cherries, sable biscuit, and vanilla ice cream

Spiced orange and white chocolate mousse with burnt orange purée,
and Madagascan vanilla ice cream

Christmas pudding with Guinness ice cream

PETIT FOUR

Twelfth night coffee choux bun

For those with specific allergens that would like to know more about the dishes on our menus,
please ask a member of our team who will be glad to assist.

(N) Contains nuts (DF) Dairy free (V) Vegetarian (VG) Vegan



