
 

 

Prices include VAT, 15% discretionary service charge will be added to your bill.  

 

 

Please Select One Set Menu for Your Party, Dietary Requirements and Allergies Will Be Catered for 

Separately 

 

 

 

 

Menu A £50 Per Person 

 

Cream of Mushroom soup & chervil 

NV Vouvray Brut  Château Moncontour, Loire, France 

∞ 

Roast Chicken supreme, Sprouts, chestnuts & bacon 

2021 Pinot Noir, Domaine Bruno Sorg, Alsace, France 

 

∞ 

Christmas pudding & brandy sauce 

NV Sherry Cream ‘ Cruz del Mar’, Bodegas Cesar Florido, Spain 

 

 

Optional wine pairing £29pp 

Chef’s selection of seasonal sides £5,50 per person 

Assiette De Fromage £12.5 Supplement 

 

 

 

Menu B £60 Per Person 

 

Jambon persillade, pickles & toasted sourdough 

2020 Bourgueil, Domaine de la Chevalerie, Franco de Porc, Loire, France 

∞ 

Cornish cod, Jerusalem artichokes, curly kale 

2022 Pouilly Fumé ‘Galvin’. Domaine Dezat, Loire, France 

 

∞ 

Buttermilk pannacotta, clementines & pistachio 

2022 Moscato d’Asti G.D. Vajra, Piedmont, Italy 

 

 

Optional wine pairing £35pp 

Chef’s selection of seasonal sides £5,50 per person 

Assiette De Fromage £12.5 Supplement 

 



 

 

Prices include VAT, 15% discretionary service charge will be added to your bill.  

 

 

 

Menu C £70 Per Person 

 
Dorset Crab, Toasted Sourdough, Pea Shoots 

2021 Montagny 1er Cru Les Grappes d’Or, Domaine Feuillat-Juillot, Burgundy, France 

∞ 

Rib Eye Steak, Frites, Beurre Maître D’hôtel 

2007 Château des Annereaux, Lalande-de-Pomerol, Bordeaux, France 

 

∞ 

Apple Tarte Tatin & Crème Fraiche 

2018 Château Delmond, Sauternes, France 

 

Optional wine pairing £40pp 

Chef’s selection of seasonal sides £5,50 per person 

Assiette De Fromage £12.5 Supplement 

 

 

 
 
 

 
 
 

 
 
 

 
 
 

 
 

 
 
 

Our Team of Sommeliers Can Recommend Wines to Accompany Your Chosen Menu. 

  
The Menu Is Subject to Change, Based Upon Seasonality and Availability of Produce.  

 


