
Delica pumpkin chowder
wild mushrooms, focaccia toast (vg)

Spicy shrimp tacos
chipotle cabbage slaw

Prosciutto, figs & ricotta
toasted brioche, pistachio praline dressing

C h r i s t m a s  s e t  m e n u

A v a i l a b l e  i n  t h e  r e s t a u r a n t  d u r i n g  
D e c e m b e r  f o r  8 - 1 2  g u e s t s

3 courses / 85

Roasted Corn-fed Chicken
savoy cabbage, honey- glazed carrots, 

sage & truffle butter gravy 

Seared Sea Bass
lemon, fennel, parsnip cream

USDA Prime Rib-Eye Steak (£15 supplement)
steamed spinach, fries, parmesan creamed corn, chimichurri sauce

Wild mushroom linguine
garlic, crème fraiche (v)

Pear & almond cobbler
custard, almond crumble

Warm chocolate fudge brownie
vanilla ice cream, Valrhona chocolate sauce

Lemon meringue tart
lemon curd, vanilla meringue

Please inform your server of any allergies or intolerances before ordering. Not all ingredients are listed on the 
menu and we cannot guarantee that our food/drinks will be free of any traces of allergens, including peanuts.

(v) vegetarian, (vg) vegan, (gf) gluten free

Private Room Available  |  A discretionary service charge of 13.5% will be added to your bill  |  All prices are inclusive of VAT  |  
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