A Bleeding Heart Christmas

2024

Parlour ~ Wine Cellar ~ No.1 Dining

£65 per person

T ———

Roasted celeriac & shallot soup with crumbled chestnuts (Vg)
Severn & Wye smoked salmon tartine coddled quails’ egg & keta caviar
Mille-feuille of St. Maure goat’s cheese roasted red pepper & black olive tapenade

Christmas spiced, parfait of duck Foie gras, quince, pain d‘épices

e

Jerusalem Artichoke & shaved porcini risotto (Vg)

Roasted Cornish monkfish, salsify, sea herbs, sauce Vin Jaune

Truffled Bronze Norfolk Turkey I’Escoffier braised red cabbage, roasted parsnips,
rooftop rosemary potatoes, maple glazed Brussels sprouts, cranberry sauce

Royal Parks venison loin, caramelised oranges rich chocolate & port jus

Scotch beef fillet with chicory & shallot Tatin (£10 supplement)

e

Clementine & ginger parfait with fig compote (V)
Christmas pudding, mascarpone Chantilly, candied mandarin (V)
Apple Tart Tatin, Calvados Caramel & Normandie creme fraiche (V)

Selection of French farmhouse cheeses (V) (£7.50 supplement)

e

Coffee & Handmade Mince Pies £6.50 per person



