


LES HORS D’ŒUVRES
Delice pumpkin velouté, smoked duck rillettes & winter truffle (d-w) 

(Please ask the waiter for vegetarian option) (v)
Cornish scallop tartare, poached lobster, cucumber jelly, crisp quail’s egg & Avruga caviar (c-d-f-w-s)

Game & pistachio terrine, pickled vegetables, Cumberland sauce & sourdough bread (d-n-w-s)
Loch Duart smoked salmon, horseradish timbale, salt baked baby beetroot & watercress (d-f-s)

Venison carpaccio, mushroom à la grecque, Vacherin gougères & artichoke purée (d-w-s)
Honey glazed figs, grilled goat’s cheese, frosted walnuts & aged balsamic vinegar (v) (d-n-s)

LES PLATS PRINCIPAUX
Cauliflower “sformato”, crisp winter greens & caramelised pine nuts (d-n-w) (v)

Barbecued Monkfish, spiced crab cakes, braised baby leeks & “peperonata” sauce (c-d-f-w-s)
Glazed Longhorn short rib of  beef, breaded tongue, truffle parsnip purée & Colcannon (d-w-s) 

Suprême of  Stone Bass, roasted salsify, brown shrimp fritter & lobster bisque (c-d-f-w-s)
Confit suckling pig, pickled red cabbage, caramelised apple, black pudding & lentil ragoût (d-w-s)

Norfolk bronze turkey, roast potatoes, spiced red cabbage, pigs in blankets, stuffing & chestnuts (d-n-w-s)

LES DESSERTS
Tonka bean crème brulée, spiced kumquats & cinnamon twist (d-w-s)

Valhrona dark chocolate & Morello cherry gateau, cream Chantilly (d-n-w-s)
Poached Rose water clementines, Cornish clotted cream & granola crunch (d-n-w-s)

Christmas pudding with crème Anglaise (d-n-w-s)
Selection of  French farmhouse cheeses, biscuits & compote (d-w-s)

Passion fruit & mango sorbet, iced berries (d-w)

3 courses £100 per person

Allergens: w-wheat, d-dairy, s-sulphites, n-nuts, f-fish, c-crustacean, molluscs

All prices are inclusive of  20% VAT | A 12.5% discretionary service charge will be added to your final bill.
If  you have any allergies, please notify your waiter prior to placing your order.
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