
CHRISTMAS EVE MENU

BREAD COURSE 
Harissa focaccia 

Cranberry and thyme butter 

AMUSE BOUCHE 
Woodlands Ploughman’s 

STARTERS 
Jerusalem artichoke soup and chestnut chantilly 

Seared tuna  
Heritage carrot, carrot gel, carrot consommé 

Leek and stem ginger mosaic  
Salt baked baby beetroot, beetroot emulsion 

MAIN COURSES 
Duo of Gressingham duck  

Breast and crispy leg, burnt onion, caramelised quince, juniper jus 

Roasted turbot, mushroom crust  
Celeriac fondant, charred baby fennel, red wine butter sauce 

Chicory tart tatin  
Parsley crumb, salsify, pickled cranberries (v) 

DESSERTS 
Dark chocolate crémeux 

Chocolate soil, milk ice cream 

Clementine and yoghurt panna cotta   
Confit clementine 

Raspberry soufflé, raspberry and basil coulis 

A discretionary service charge of 12.5% will be added to your bill. All our food is prepared in a kitchen where nuts, gluten and 
other allergens are present and our menu descriptions do not include all ingredients. If more information about allergens is 
required, please ask a member of the team. Prices inclusive of VAT at current rate. Adults need around 2000 kcal per day.
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