
Christmas Day Menu  
TO START...

Chef’s Amuse-Bouche

A CHOICE OF ONE TO FOLLOW... 

Smoked Salmon & Prawn Pillows, Avocado & Caviar Dressing

Confit Chicken, Apricot & Foie Gras Terrine with Toasted Brioche

Forest Mushrooms Arancino, stuffed with Burrata & Black Truffle

TO CLEANSE...

Champagne & Mandarin Sorbet

CHOOSE YOUR MAIN...

Roasted Breast of Turkey, Chestnut & Apricot Stuffing, Pigs in Blankets, 
Goose Fat Potatoes, Festive Vegetables & Turkey Jus

Fillet of Turbot, Parmentier Potato, Sea Herbs, 
Clams & Saffron Cream

Baked Potato, Hispi Cabbage, 
Mature Cheddar Wellington & Sautéed Season Broccoli

CHOOSE YOUR DESSERT... 

Christmas Pudding,  
Steeped Clementine & Pineapple & Brandy Sauce

 

Amarena Cherry Pavlova & Pistachio Ice Cream

Dark Chocolate Delice & Cappuccino Ice Cream 

TO FINISH...
Coffee & Mince Pies 

£130 per person | £65 per child 12 & under
A discretionary 12. 5% service charge will be added to your account.


