
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 EVE SET MENU (PRE-ORDERED)

CANAPÉS

BREADS

STARTERS

ROAST WINTER SQUASH SOUP
soy-toasted pumpkin seeds, sorrel

or

TERRINE OF CORNISH SMOKED FISH
apple and endive salad

CLEMENTINE SORBET

MAINS

ROAST LOIN OF VENISON
salt-baked celeriac, pickled red cabbage, venison merguez sausage

or

SEARED CORNISH STONE BASS,
confit potato, hispi cabbage, roasted fish and caviar sauce

or

TWICE-BAKED CHEESE SOUFFLE
foraged mushrooms, cornish gouda 

DESSERTS

MONT BLANC
chestnut, blackcurrant

or 

SELECTION OF LOCALLY SOURCED CHEESES

PETIT FOURS

85.00 per person


