Christmas Menu

Starters

Butter Poached Langoustine
shellfish broth and grilled fennel

Beetroot Terrine vg
pickled walnuts & sorrel cress

Main Courses

Roasted Turkey
cranberry & chesnut stuffing, roast potatoes,
sprouts and a red wine jus

Roast Tranche of Halibut
wild mushroom & jerusalem artichoke fricassée

Dessert

Fischer's Christmas Pudding
with brandy créme anglaise

(v) vegetarian (vg) vegan ~ A cover charge of 1.75 will be applied from 5.30pm to 11.00pm
Prices include VAT ~ A discretionary 15 % Service Charge will be added to your bill
All gratuities are managed independently ~ No intrusive photography






