
Some of our drinks and food may contain allergens. Please ask a member of staff if you require further information.   
A discretionary 12.5% service charge will be added to your account.

Christmas Day
 LUNCH IN REFLECTIONS

Selection of  Canapés  

To Begin...
SAVOURY TARTLET OF BRITISH CRAB 

Yuzu Mayonnaise 

ROASTED MEDITERRANEAN VEGETABLE TART (VG) 

Starters
WINTER CELERIAC VELOUTÉ 

Truffle Croutons

HERITAGE BEETROOT & SCOTTISH OAK SMOKED SALMON TERRINE  
Fine Herb Baby Leaf Salad, Sweet Lemon Dressing 

Main Courses
TRADITIONAL ROAST BRONZE TURKEY with all the trimmings,  

Pigs in Blankets, Bacon, Apricot & Chestnut Stuffing, Cranberry Sauce

PAN FRIED SEABASS FILLET
Cauliflower Purée, Café de Paris Mash Potato,  

Chorizo Crumb, Kale, Spiced Fish Velouté

SAGE & BUTTERNUT SQUASH RISOTTO
available as a vegetarian or vegan option

Desserts
HOMEMADE CHRISTMAS PUDDING

Steeped Clementines & Pineapple, Brandy Cream

HONEY PARFAIT
Cranberry Gel, Cinnamon Wafer, Orange Mascarpone 

Coffee and warm Mince Pies
 

£130 per adult  £60 per child aged 12 & under


