
Please advise us of any allergies, intolerances or dietary requests. 
A discretionary service charge of 13% will be added to the bill. 

 

Christmas Festive Menu 

Three course menu served all day 

Italian artichoke quiche, rocket and basil green olive oil (v) 

Or  

Marinated wild salmon, star anise, dill and crunchy fennel (gf) 

Or 

Beef bresaola with rocket, parmesan and fresh figs (gf) 

Or 

Delica pumpkin soup with orange zest (v) 

*** 

Homemade ravioli with mixed vegetables, pecorino cheese and tomato concasse (v) 

Or 

Traditional roasted turkey with entrails and chestnuts pudding, brussels sprouts, roasted potatoes 

and caramelized bitter roots (gf) 

Or 

Mediterranean Stone bass in pistachio crust, spinach, Black truffle with white sauce 

 

*** 

Pandoro with Tiramisu Cream 

Or 

Pumpkin and ricotta cheese souffle, raising, pine nuts and orange marmalade 

Or 

Black and white chocolate Christmas yule log with berries coulis 

 

 


