
artichoke dip, parmesan, flame-grilled sourdough

beetroot-cured gravadlax, caviar, shredded sprouts, apple, mustard, lavosh crackers  

baked taleggio, black tru�e, honey, focaccia crisp  v

smoked winter squash, tahini labneh, seeds, sumac  vg/gf

roast turkey, apple & herb stu�ng, creamed corn, cranberry sauce
or

whole grilled miso bass, prawns, cockles, samphire, Champagne sauce  gf
or

tru�ed portobello & sweet potato Wellington, porcini cream  vg

roast potatoes, carrots, kale, sprouts, port gravy

artisan cheese, crackers, chutney

rum baba, poached pear, mascarpone  v

black forest pavlova, coconut cream  vg/gf

PLEASE NOTE THAT THIS IS A SAMPLE MENU & SUBJECT TO CHANGE

CHRISTMAS DAY MENU
£95 per guest

starters, cheese & desserts are served to share | choice of individual main course
pre-order required


