Christmas Day Menu

L.unch from £89.95/ Dinner from £115.95 per person

Amuse Bouche

Trio beetroot on cream cheese crostini cress
French saucisson on cream cheese crostini

1o Start

Smoked Salmon and Prawn Cocktail
Served with rye bread

Corn-Fed Chicken Terrine
Served with cranberry chutney toasted brioche

Vegetable Tart
Served with pesto hummus

Main Course

Traditional Turkey Roulade
Served with traditional trimmings and turkey gravy

Pan-fried Sea Bass
With sweet potato puréee, roast baby courgette, orange
beurre blanc

Pumpkin & Ricotta Ravioli
Wild mushroom sauce

‘1o Finish
Christmas Pudding
Served with vanilla custard cream

Christmas Bauble
A vanilla and rosewater mousse, raspberry and cranberry
insert, vanilla sponge, raspberry and white chocolate base

Chocolate Log
Chocolate orange mousse, blackcurrant compote,
red berry coulis

A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT. For those with
special dietary requirements or allergies, please ask for the manager. (V) Vegetarian.
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