
CHRISTMAS DAY MENU

AMUSE-BOUCHE

Roasted Squash Velouté
Walnut Dust

TO START

Duck Liver Parfait
Red Onion and Plum Chutney, Sourdough

Hand-picked Cornish Crab Mousse
Brioche Crouton, Caviar, Pickles

Leek and Potato Panna Cotta
Maple Gel, Black Truffle

MAIN EVENT

 Worcestershire Farm Turkey
Sage and Apricot Stuffing, Pigs in Blankets, Château Potato, Jus

Butter-roasted Cornish Cod Loin
Champagne Beurre Blanc, Saffron Potato, Samphire, Caviar, Herb Oil

Applewood Smoked Cheddar Soufflé
Herb-baked Potato, Parmesan Custard

Herefordshire Beef Wellington
Truffle Pomme Purée, Beef-fat Shallots, Bone Marrow Jus

DESSERTS

Christmas Pudding 
Brandy Ice Cream, Vanilla Custard

Pedro Ximénez Sherry Trifflé
Quince Jelly, Spices, Crème Anglaise

Black Cherry Gâteau
Cherry Sorbet, Chocolate Aero

 (V) Vegetarian, (VG) Vegan  Please be aware that some of the meats and fish are served medium rare.  
Please inform us of any allergies or dietaries before ordering your meal. Some dishes may contain nuts.

As our food is cooked to order, there may be a short wait during busy periods. The menu is subject to daily change. Vegetarian or vegan dishes are available on request. 
We add a discretionary 10% service charge to all food bills and every penny is shared by the team who looked after you today.  

If for any reason the service you received fell short, please let us know and we will happily remove the charge.


