
Allergy information available upon request
Please let a team member know of any allergies or dietary requests
A discretionary service charge of 10% will be added to your table and is split evenly amongst the team

C H R I S T M A S  M E N U

STARTERS
Venison carpaccio, black garlic, rocket  
Smoked salmon & king prawn cocktail, iceberg & Marie Rose 
Roscoff onion tarte Tatin, radicchio & Parmesan V
Celeriac & apple soup, hazelnut, house bread VG

MAINS
Roast turkey, all the trimmings
Beef Wellington, creamed mash, glazed carrots, red wine sauce 
Pan-fried hake, mussel chowder, beetroot salad
Salt-baked celeriac, pickled shimeji mushrooms, sprouts & hazelnuts V

DESSERTS
Christmas pudding, brandy anglaise, orange marmalade 
Dark chocolate crémeux, dulce de leche, peanut praline 
Winter berry trifle
Cherry pavlova, crème pâtissière, pistachio VG

£130 per guest


