CHRISTMAS DAY

25| DECEMBERI]E£IL110

BREAD

HOXTON SOURDOUGH | AMPERSAND CULTURED BUTTER

AMUSE BOUC CHE

LYBURN CHEDDAR | TRUFFLE | CHIVE

STARTERS

BEEF TARTARE | PARSLEY | EGG YOLK
CHALK STREAM TROUT & LANGOUTSTINE RAVIOLI | BISQUE

GARDEN BEETROOT TART | APPLE | HAZELNUT

MAIN COURSE

ROAST TURKEY | PIG IN BLANKET | ALL THE TRIMMINGS

VENISON SADDLE | TRUFFLE POTATO | ROASTED ROOT VEG
NATIVE LOBSTER TAIL | CONFIT POTATO | BRAISED FENNEL (+£15)

DELICA PUMPKIN RISOTTO | ROSARY GOATS | WALNUT PESTO

DESSERTS

CHOCOLATE CREMEUX | OLIVE OIL | COCOA NIB
MORELLO CHERRY PARFAIT | KIRSCH | ALMOND

BRITISH CHEESE BOARD | CHUTNEY | HOUSE CRACKERS | GRAPES

AFTERS

MINI MINCE PIES | CHOCOLATE TRUFFLES

A

@@

Rosette award for
culinary excellence

RESTAURANT
SELECTION

MICHELIN

GUIDE
2026

A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL
WE CANNOT GUARANTEE TRACES OF ALLERGENS IN OUR FOOD
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