
gf./gluten-free | gfo./gluten-free option available | df./dairy-free | v./vegetarian | ve./vegan | veo./vegan option available

All prices quoted are in UK pounds (£). All our menus are samples only and subject to change. We recommend you 
discuss all dietary requirements with the restaurant before your visit.  Written allergen information is available on request 
and we’ll be happy to help. A discretionary 12.5% service charge is added to your bill. This goes directly to our team.

CHRISTMAS DAY LUNCH

SELECTION OF CANAPES

BREAD SELECTION 

STARTERS

CELERIAC SOUP
cheddar cheese scone

CLASSIC PRAWN COCKTAIL
focaccia crouton 

HASLET OF GAME, 
caramelised apple compote

CHAMPAGNE SORBET

MAINS

ROAST TURKEY 
with all the trimmings 

SLOW ROAST RIB-EYE OF DARTMOOR BEEF
chateau potatoes, king oyster mushroom, bearnaise sauce

SEARED HALIBUT
cocotte potatoes, braised leeks, champagne and caviar sauce

TWICE-BAKED CHEESE SOUFFLE
foraged mushrooms, cornish gouda 

DESSERTS

CLASSIC CHRISTMAS PUDDING
redcurrants, brandy sauce

BOUCHE NOEL
plum jam, mulled wine sorbet

SELECTION OF CHEESES

TEA, COFFEE, MINCE PIES 

145.00 per person


