
 

 

All prices include VAT at the current rate. A discretionary 12.5% service charge will be added to your bill. 

For any allergies and intolerances, please speak with member of staff.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs and unpasteurised cheese may increase your risk of f oodborne 

illness. 

 

 

 

CHRISTMAS DAY MENU 

 

Smoked duck & truffle terrine 

 
***  

Poached Scottish langoustines, scallop velouté, bronze fennel  
 

*** 

Holly Farm turkey, wild mushroom duxelle, truffle pomme purée, Madeira sauce 

 
*** 

Selection of artisan French cheeses from Beillevaire farm, quince & crackers 

 
*** 

Dark & white chocolate tart, cinnamon marmalade, orange jelly 

 
*** 

Tea, coffee & petits fours 

 
 

£100 per person 


