
If you are concerned about any food allergies, intolerances or dietary requirements, please ask a member of the team, who will be delighted to assist.   
All prices are inclusive of VAT. A discretionary 12.5% gratuity is added to the bill and divided between all staff, independently from the business.

STARTERS

cep cannelloni, charred onion purée, truffle

whiskey smoked salmon, pickled cucumber, horseradish crème fraîche 

duck parfait, black cherry, brioche

burrata, radicchio, fennel, figs

MAINS

roast turkey, pigs in blankets, roast potatoes, cranberry sauce 

beef fillet & glazed cheek, layered potato, english mustard clotted cream

chestnut gnocchi, roman artichoke, pecorino

roast leg of lamb, roast potatoes, mint Sauce

wild sea bass, leek & salsify terrine, américaine shellfish sauce

glazed carrots & parsnips, sprouts, red cabbage, old harry’s stuffing 

& unlimited gravy for the table

SWEETS 

christmas pudding, brandy cream, redcurrant

chocolate delice, butterscotch, salted caramel ice cream

clementine brûlée, gingerbread, orange sorbet

isle of wight blue cheese, mince pie, mulled pear

CHRISTMAS DAY

£110 PER PERSON | £55 PER CHILD (12 YEARS OR UNDER)


