
 
 

 

 

Should you have any allergies or intolerances, please advise your server who will be happy to discuss 

them with you. Please note that whilst we minimise the risk of cross-contamination, we handle 

allergenic ingredients throughout our kitchens and cannot guarantee any allergen-free dishes. Our 

vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. 

Adults need around 2000 kcal a day. Music charge £5 per person. A discretionary 15% service charge 

will be applied to your final bill. We are a cashless venue. 

 

Christmas Day Menu 

25th of December 2023 

£150 per person 
 

STARTERS 

Devonshire crab tartelette, brown crab & avocado emulsion, avruga 

caviar, roasted peach 

Duck liver parfait, pickled winter berries, pain d'épice, walnut 

brittle 

Sweetcorn velouté, charred cobb, fried curry leaf, baby leek, hazelnuts 

(v/vg) 

 

MAINS 

Pan roasted, halibut supreme, citrus braised pak choi, shiitake 

mushrooms, wakame velouté, foraged sea herbs  
 

Roasted bronze turkey breast, venison sausage roll, ‘pigs in 

blankets’, potato fondant, cranberry & red wine jus 
 

Braised cauliflower steak, burnt cauliflower purée, olive soil (v/vg) 
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SIDES  

Goose fat roasted potatoes 

Brussel sprouts, pancetta & chestnuts 

Braised red cabbage, port, cranberries  

 

 

DESSERTS 

Christmas pudding, Irish cream custard, redcurrants 
 

Chocolate brownie, raspberry & coconut (vg) 
 

Selection of French artisan cheeses, fruit and cognac compote, 

poached pear, homemade fruit & nut crackers  

 

Followed by 

Mince pie & tea or coffee 


