
Christmas A La Carte

Two Courses £51.00 | Three Courses: £61.00

Jerusalem Artichoke Soup
Winter truffle, woodland mushroom (CA, VE, GF*)

Hand-Dived Orkney Scallop
Charred leek and onion broth (CA ,GF*)

Venison Kofte
Mole sauce, flat bread crisp and sweet red pepper (CA)

*****
Pan-Roasted Sea Bass

Mussels, saffron, white wine and leeks (CA, GF*)

Norfolk Turkey and Mangalitza Black Pudding Roulade
Smoked bacon jam, roasted Roscoff onion, walnuts and  

pickled cranberries (CA)

Brie, Cranberry and Red Onion Pithivier
Celeriac jus (CA, V)

*****
Club Christmas Pudding

Brandy anglaise and bourbon vanilla ice cream (CA)

Caramel and Pecan Coffee Bar
Pecan sponge, caramel mousse, coffee and  

cinnamon cream, coffee ice cream (CA, V)

Grand Marnier Soufflé 
Candied orange ice cream (CA, V)

White Chocolate, Cranberry and Tonka Bean Mousse
Cranberry compote, sablé and tonka ice cream (CA, V)

*****
Coffee and Christmas Truffles (CA, V, GF)

If you have a food allergy, intolerance� or sensitivity, please speak to a member of our team upon placing your order.
(CA) contains allergens, (V) vegetarian, (VE) vegan, (GF) gluten free, (GF*) gluten free on request.  


