
A discretionary 12.5% service charge will be added to your bill.
    (V) Vegetarian. Food prepared in our kitchen may contain one of the 14 allergens.  

If you have a food allergy, please let a member of the team know.

T O  S T A R T

Beef tartare, black garlic aioli, potato crisp (GF)

Beetroot cured salmon, radish salad (GF)

Goat’s cheese mousse, pistachio, onion chutney (V)

T H E  M A I N  E V E N T 

280g sirloin, peppercorn sauce, glazed onion, herb crumbed bone marrow

Roasted stone bass, potato saffron, mussel cream sauce (GF)

Roast Delica pumpkin, pearl barley risotto, chestnuts, crispy kale (V) 

A F T E R S  

Salted caramel cheesecake, honeycomb, vanilla cream (V)

Dark chocolate tart, praline, pistachio sauce

Christmas pudding, brandy anglaise (V)

T O  F I N I S H 

Tea, coffee, brandy truffles and mince pies (V)

 
6 0  P E R  P E R S O N

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



A discretionary 12.5% service charge will be added to your bill.
    (V) Vegetarian. Food prepared in our kitchen may contain one of the 14 allergens.  

If you have a food allergy, please let a member of the team know.

W H Y  N O T  A D D  O N

Oysters 
lemon, mignonette (NGCI) 

Each 5.5  Half dozen 27  Dozen 50 

Selection of English cheeses 
Blue cheese, goats cheese, Wensleydale 

crackers, quince jelly, grapes

12 per person

Taco Selection 

Beef tartare, tartare sauce 

Goats cheese, honey, walnut 

Salmon, figs

12 for three

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


