
Please ask for information on allergens.  
A discretionary service charge of 12.5% will be added to your bill. 

CHRISTMAS DAY 2025 

£165 pp 

A glass of Rick Stein’s 50th anniversary Champagne 

CANAPÉS 

BLACK TRUFFLE GOUGÈRES 

SMOKED SALMON TARTLETS with sour cream and caviar 

CHICKEN LIVER PARFAIT and cherry glaze 

MUSHROOM ROYALE 

FIRST COURSE 

SMOKED SALMON AND AVOCADO ROULADE

INTERMEDIATE 

LOBSTER CONSOMMÉ 

MAIN

BEEF WELLINGTON 
red cabbage, Brussels 
sprouts and carrot and 

swede purée 

ROASTED TURKEY 
pigs in blankets, cranberry 
purée, stuffing in cabbage 

balls, roasted potatoes 
and gravy 

MUSHROOM 
PITHIVIER 

red cabbage, Brussels 
sprouts and carrot and 

swede purée 

DOVER SOLE A LA 
MEUNIÈRE 

dusted with flour and fried 
in an oval pan, served with 

beurre noisette 

DESSERT 

VANILLA PANNA COTTA 
Mulled wine, pine tuille and berries 

CHRISTMAS PUDDING 
our traditional boozy pudding with 

redcurrants and brandy crème 
Anglaise 

CHEESE 
with green leaves and walnut oil 


