
V - Vegatarian, PB - Plant-based

Prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill. 
 Vegetarian. Vegan options and other dietary requirements available on request. 

Celeriac Mousse
Hazelnut, black truffle 

Cauliflower Soup (PB)
 charred cauliflower, toasted almond

Beetroot Cured Salmon
horseradish labneh, bronze fennel, rye bread

Norfolk Roasted Turkey Ballotine
 golden roasted potatoes, honey roasted carrot &

parsnip, Brussel sprouts, turkey jus

Roasted Fillet of Aged Beef
confit pressed potato, parsnip puree, watercress

Christmas Pudding
macerated plumbs, brandy custard

Chocolate Fondant (PB)
orange & Bailey cream

Game Terrine

Winter Leaves (PB)
Burrella, Jerusalem artichoke, citrus dressing

Roasted Halibut
confit leek, dill emulsion, champagne sauce, caviar

Butternut Squash Risotto (PB)
confit leek, dill emulsion, champagne sauce, caviar

Cheese Platter
Baron Bigod, Picose Blue, macerated figs, crackers    

Vanilla Cheesecake
candied walnuts, spiced apple sorbet

Mince Pies
tea & coffee

P R E - S T A R T E R

S T A R T E R

M A I N S

D E S S E R T S

C H R I S T M A S  D A Y  M E N U

4 Courses £149 
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