


AMUSE BOUCHE 
COCONUT AND LIME PENACOTA D

Beetroot Foam
 

STARTER
HOT SMOKE SALMON CAKE C CR D F G

Celeriac and Green Apple Remoulade, Mini Cappers  
Or 

SPINACH AND ALMOND SOUP C D E N
Sour Cream, Toasted Almond, Brioche

 

SORBET 
CHAMPAGNE S

 

MAIN COURSE
HERB GRILLED LOBSTER CR D

Creamy Polenta Cake,Winter Vegetables, Caviar Beurre Blanc, Tomato Crisp
Or

ROASTED BUTTERBALL TURKEY D G
Sage & Onion Stuffing, Chipolatas, Roasted Potatoes, Winter Vegetables, Cranberry Jus

Or 
YORKSHIRE ANGUS FILLET  D G

Potato and Celery Mash, Winter Greens, Pepper Jus
Or 

TRUFFLE RISOTTO D 
Asparagus, Edamame, Truffle

Or 
ROASTED BUTTERNUT AND SPINACH WELLINGTON  D E G

Tomato, Basil Cream, Winter Blooms

 DESSERT
CHRISTMAS PUDDING (Contains alcohol)  D G N S

Homemade Christmas Pudding, Kirsch Marinated Cherries, Remy Martin Anglaise 
MINCED PIE D N
YULE LOG D G

CINNAMON ICE CREAM D 
CHAMPAGNE JELLY S

WINTER CARROT CAKE (Alcohol free) D G

£179 per person 
Calories per serving with main course as: Lobster – 1314 kcal | Turkey – 1360 kcal 

 AngusFillet – 1489 kcal | Morels – 1214 kcal | Pie – 1237 kcal

All prices are inclusive of VAT. A 12.5% discretionary service charge will be added to your bill.
Please inform our associate if you are allergic to any ingredients.

Christmas Day Menu

 C - Celery | CR - Crustacean | D - Dairy | E - Eggs | G - Gluten | N - Nuts | Vegetarian  


