
Please note, this is a sample menu and is subject to change without prior notice. 

A discretionary service charge of 12.5% will be added to your final bill. All prices are inclusive of 20% VAT.

A Welcome Glass of Champagne Taittinger Brut

STARTER

Choice of one starter

Parsnip Soup, Apple Caramel  

Smoked Salmon, Horseradish Cream, Dill Oil 

Beetroot & Goat’s Cheese Salad 

Chicken Liver Parfait, Toasted Brioche

CARVING STATION 

All the trimmings and condiments included

Whole Stuffed Turkey & Pigs in Blankets

Dry Aged Duck & Roasted Plums

Curried Monkfish Roasted on the Bone

Hereford Rib Eye Beef & Yorkshire Pudding

Mushroom Wellington

Sauces:  
Gravy | Beef Jus | Bread | Cranberry 

SIDES STATION 

Roasted Potatoes 

Seasonal Greens

Cauliflower Cheese  

Pigs in Blankets 

Honey-Glazed  
Carrots & Parsnip

DESSERT

Choice of one dessert: 

Christmas Pudding With Brandy Custard

Apple Biscoff Mousse

Pecan Tart

Mandarin Burnt Orange Choux

Selection of British  
Cheese & Biscuits

CHRISTMAS DAY LUNCH 
25th December 2024 

12:30pm to 5pm

£135 per person 


