




















	MONDAY 16TH NOVEMBER - THURSDAY 24TH DECEMBER
	STARTERS
	MAINS
	SCOTTISH SMOKED SALMON Capers, Shallots & Dill
	KING PRAWN CURRY Fragrant Rice, Fish Pakora & Sweetcorn

	CHICKEN LIVER PARFAIT Fig Chutney & Brioche
	GNOCCHI Goat’s Cheese, Butternut & Sage
	KING SCALLOP Wild Rice & ‘Nduja £9 Supplement
	FILLET 8 oz Add Blue Cheese | Peppercorn | Béarnaise £4 £20 Supplement

	SPICED ORANGE PANNA COTTA Gingerbread & Cinnamon
	ROASTED ROOT VEGETABLES Honey & Herb Glaze
	£6

	CREAMED SPINACH Mascarpone & Parmesan
	£7

	PIGS IN BLANKETS Honey Mustard
	£8

	CAULIFLOWER CHEESE Aged Cheddar
	£8.5

	ROAST POTATOES Garlic & Rosemary
	£6

	MAC & CHEESE Chorizo & Truffled Honey
	£15

	FRENCH FRIES | CHUNKY CHIPS Add Truffle & Parmesan | Salt & Pepper £2
	£6.5

	TENDERSTEM BROCCOLI Sriracha Bechamel & Pinenuts
	£8


	CHRISTMAS DAY LUNCH MENU
	FRIDAY 25TH DECEMBER | SERVED 12:30 - 15:30
	STARTERS
	CARAMELISED ONION SOUP Gruyère Sourdough
	PRAWN & LOBSTER COCKTAIL Baby Gem, Avocado & Lime
	CHICKEN LIVER PARFAIT Fig Chutney & Toasted Brioche
	PAN-SEARED SCALLOPS Parsnip Purée, Pomegranate & Caviar


	MAINS
	AGED BEEF FILLET
	STUFFED TURKEY & SERRANO HAM
	GOATS CHEESE PITHIVIER Sage, Chestnut & Butter Sauce & Roasted Potatoes
	BUTTER POACHED HALIBUT Black Truffle Gnocchi, Wild Mushrooms & Caviar Velouté



	GET THE  PARTY STARTED
	THE LOUNGE
	CHAMPAGNE ROOM
	PRIVATE DINING

	CONTACT US

