
Christmas Menu
To Start

POTATO, PARSNIP & TRUFFLE SOUP V AVAILABLE
Smooth potato & parsnip soup with tru�e cream, smoked pancetta & parmesan

MUSHROOM VOL AU VENT V
Mixed mushrooms & tarragon cream filled pu� pastry, rocket & parmesan salad

SMOKED SALMON
Sliced smoked salmon, smoked salmon mousse, crème fraîche, 

foccacia croutons, lime & dill dressing

BEEF TATAKI
Seared beef sirloin, pico de gallo, sweet chilli pepper pearls, crispy garlic

& shallots, yuzu ponzu & sesame dressing

To Follow
BUTTERNUT SQUASH RAVIOLI V

Sage & butternut squash ravioli, lemon cream, edamame, spinach, 
parmesan, cherry tomatoes, goats cheese & cashew nuts

SALMON
Baked fillet of salmon, red pepper, red onion & tomato peperonata,

thyme, capers & lemon

ROAST TURKEY PAUPIETTE
Onion & sausage stu�ed turkey paupiette, brussel sprouts, potato gratin,

slow roast root vegetable & cranberry gravy

SIRLOIN STEAK
200g Grilled sirloin steak, padrón peppers, fries & peppercorn sauce

To Finish
CHRISTMAS PUDDING

Classic Christmas pudding, mixed berries with orange & kalamansi custard

CHOCOLATE BROWNIE  V
Rich chocolate brownies with caramel sauce, almonds & vanilla ice cream

ALMOND TART V
Classic almond cake with blood orange sauce & raspberry sorbet

BLUE CHEESE WEDGE & TRUFFLE HONEY V
Wedge of English blue cheese, toasted brioche, Jersey black butter, grapes & tru�e honey

All prices are Goods & Services Tax inclusive. Please be aware there could be nut traces in some of the ingredients used in the preparation of our menus. 
If you have any dietary requirements please inform your waiter (VG = Vegan, V = Vegetarian)

£40.0




