
FESTIVE PARTY MENU

STARTERS 
Leek and potato soup   

Crispy leeks 

Duck liver parfait  
plum and ginger chutney, toasted brioche 

 Beetroot cured salmon  
Chive crème fraîche, herb oil 

MAIN COURSES 
Roasted turkey breast and leg  

Roasted potatoes, honey roasted carrots and parsnips, Brussels sprouts,  
pigs in blankets, sage and onion stuffing 

 Stone bass fillet  
Potato and dill cake, buttered Swiss chard, sauce vierge 

 Winter squash, chestnut and cranberry strudel  
Roast potatoes, honey glazed carrot and parsnip, Brussels sprouts, beetroot jus (v) 

 

DESSERTS 
Vanilla and cinnamon panna cotta   

Cherry compote 

 Dark chocolate and ginger mousse  
Tonka bean cream 

Christmas pudding   
Brandy sauce 

 

 

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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