CHRISTMAS MENU 2025
Available from 17" November
95 per person
Choose to accompany your meal with a wine flight
(details to follow)
115/295/850

STARTER

Game paté de Campagne, smoked bacon, cranberry & apricot, toasted sourdough
or
Black truffle gougere, dashi braised leeks, vacherin Mont d’Or sauce
or

West country smoked eel, heritage beetroot, horseradish cream, watercress
MA TN

Newlyn cod, delica pumpkin spelt, roasted trompette mushrooms, Black garlic
or

Grass-fed Hereford rib-eye, triple-cooked chips, salad & blue cheese dressing,

béarnaise & peppercorn sauce
or
Devon White chicken, smoked chestnut puree, braised maitake, roasted chicken sauce
or
Root vegetable terrine en croute, Black truffle sauce

DESSERT

Mont Blanc, vanilla parfait, chestnut, meringue, almond nougatine
or
Valrona dark chocolate mousse, stem ginger ice cream, crystalised orange
or

Selection of 3 cheeses, seaosonal chutney & crackers

Discretionary 15% service charge will be added to your final bill or a 15% service charge for groups of 10+.

All prices include VAT. Please advise us of any allergy, intolerance or dietary requirement before ordering.
Please refer to your waiter for more information



