
A discretionary service charge of 12.5% will be added to your final bill. All prices are inclusive of VAT.

Festive Dinner

Dessert

Chocolate Rocher Baubles (N,G,M,So)

67% Guanacoa, Gingerbread

Petit Four 
XO Mincemeat Pie

Served with Coffee or Tea

Starter
Beef Tataki (G)

Pineapple Salsa, Beef Jus,  
Chestnut Tuille

Vegan Roll (Vg,G)

Stuffed Roasted Cauliflower,  
King Oyster Mushroom, Hoisin Sauce 

Entrée

Money Bag Vegan Dim Sum (Vg)

Cranberry, Vegetable Broth

Pork Dumplings (G,S)

Herbal Soup, Black Winter Truffle 

Main Course

Teriyaki Monkfish (F,G,S,A)
Brussels Sprouts, Lemon Grass Velouté, Potato Chips

- or -

Rose Duck (D)
Duck Breast, Confit Leek, Orange Candy, Orange Sauce

- or -

Stir Fried Assorted Vegetables (Vg,G,Se)
Soya Sauce, Sesame, Crispy Onion Flakes

Four Courses with Petit Fours £138 per person

- or -

- or -

Available 7th November - 6th January 2022 for Dinner


