We believe in the power of
community, collaborating with
local and independent suppliers
to source fresh, quality produce
for our menus.

AMUSE
BEETROOT MACARON, WHIPPED GOATS CHEESE

STARTER
CRAYFISH COCKTAIL, AVOCADO

FISH
PAN-SEARED TURBOT, CHAMPAGNE BEURRE BLANC

MAIN
BEEF WELLINGTON, CIDER-BRAISED SHALLOT, GREEN BEANS,
MADEIRA JUS

PRE-DESSERT
CRANBERRY SORBET

DESSERT
CHRISTMAS PUDDING PARFAIT, HAZELNUTS

PETIT FOURS
MINI MINCE PIE

Our menu contains allergens. If you have any food or drink intolerances or allergies,
please let a member of the team know before placing your order. Please note — we are
a cashless venue and all prices include VAT at the local stipulated rate.

A discretionary service charge of 12.5% will be added to your bill

Gluten Free | suitable for vegetarians
suitable for vegans | vegan option available
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