
B O X I N G  D A Y



 
L E F T - O V E R  B O X I N G  D A Y  B R U N C H  A T  D O V E T A L E

Available on 26 December, 2024 only

T O  S T A R T
Achill oysters, tabasco lemon & mignonette dressing
£4.5 ea / £26 for 6 / £52 for 12 
50g Umai caviar, traditionally garnished - £150/tin
125g N25 Kaluga hybrid caviar, traditionally garnished - £600/tin

T O  S H A R E  F O R  T H E  T A B L E
(Recommended for up to 4 guests per dish)
½ Spiced honey glazed ham, mustard fruits- £85 
Loch Duart salmon en croûte - £85 
All sharing mains served with boiled potatoes & mixed salad 

A  L A  C A R T E  M A I N S
Boxing day full English, pigs in blankets, stuffing, bubble squeak,
poached eggs, black pudding & cranberry jam - £25 
Veggie English - £22
‘Boxing Day dip’ - roast turkey, stuffing &all the trimming bap -  £22
Grilled halloumi, fried nut roast, poached eggs, bubble & squeak,
poached eggs, spinach & cranberry jam - £22 
La Latteria burrata, spiced apricot, orange and chicory jam -£21 
Pâté en croûte, grain mustard - £25 
Cold sliced bronze turkey, stuffing & pickled beetroot – £20 
Smoked salmon rosti, potato, cream cheese & dill – £22 
Fried chicken waffle & hot butter sauce - £24 
Christmas bubble & squeak, cranberry jam – £18 
Croque madame, Iberico ham, truffle fondue & fried quails egg – £21
Chicory, pear & walnut salad – £18 

D E S S E R T S
Apple illusion - £16
Hazelnut rocher - £15
Knickerbocker Glory - £18 


