
Amuse-Bouches

Blue Cheese Croquettes 
hazelnuts

Jalapeno Poppers (vg) 
aji amarillo

***
Starters

Golden Root Vegetable Velouté (vg) 
vadouvan toasted pumpkin seeds, jerusalem artichoke crisps

Smoked Salmon 
crème fraiche, rye bread

Crispy Duck Salad 
kohlrabi, bok choy, mint, nam jim dressing, roasted peanuts

***
Mains

Roast Turkey Breast 
roast vegetables, bread stuffing, pigs in blankets

Beef Wellington 
potato dauphinoise, green beans, broccoli, peppercorn sauce

Celeriac Wellington (vg)
green beans, broccoli, vegan gravy

***
Desserts

Christmas Pudding
brandy sauce

Yule Log
cherry ganache, spiced chantilly cream, crystalized cranberries

Mont Blanc (vg)
chestnuts, vanilla chantilly cream

***
Tea or Coffee

mince pies

£130
C H R I S T M A S  M E N U  2 0 2 5

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease.  Our allergen guide identifies the allergens present within our dishes as 

intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Whilst we take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee 

allergen-free dishes. Vegan dishes follow vegan recipes but may not be safe for those with milk or egg allergies. Adults need 2000kcal a day. 13% discretionary service charge will be 

added to your bill. Prices include VAT.


