
 

 

 
 

 
 

T H I N L Y  S L I C E D  V E A L  R U M P  
Truffle & Parmesan Cream, Gem Lettuce, Brioche Croutons, Pickled Walnut  

or  

A C O R N  S Q U A S H  V E L O U T É   

 Lobster, Ginger, Sour Cream                                                                                                                                                                                             

T R U F F L E  R I S O T T O    

Aged Parmesan, Parsley Oil  

 F I L L E T  O F  S L O W  C O O K E D  L A K E  D I S T R I C T  F A R M  B E E F  
Braised Short Rib, Spinach, Carrot, Truffle Roasted Potatoes  

or  

F I L L E T  O F  S C O T T I S H  H A L I B U T ,  L I G H T L Y  B R A I S E D  
Olive Oil Creamed Potato, Salsify, Almond, Champagne Sauce 

H O M E M A D E  C H R I S T M A S  P U D D I N G  
Brandy Anglaise 

For the tab le  
 

and   

 B L A C K  F O R E S T  B U C H E D  D E  N O Ë L  

or  

S E A S O N A L  C H E E S E  S E L E C T I O N  
Crackers, Fruit Bread, Grapes, Celery  

 
 
 



 

 

 
 

 
 
 
 
 

A U B E R G I N E  &  T O F U  T A R T L E T   

Smoked & Crisp Aubergine, Onion Jam, Pine Nut  
 

I T A L I A N  W I N T E R  L E A V E S  
Cashew Curd, Carrot, Clementine 

 

 

T R U F F L E D  C E L E R I A C  &  G O L D E N  B E E T R O O T  C R O U S T I L L A N T  
Caramelised Celeriac Purée, Kale, Celeriac Jus 

or  

B R A I S E D  W H I T E  O N I O N  
Tapioca Crisp, Root Vegetables, Trompette Mushrooms , Truff le Jus  

 

S P I C E D  P A N N A  C O T T A  

Sherry & Orange Compote, Speculoos Biscuit  
 

or  

R E D C U R R A N T  &  V A N I L L A  B A U B L E  

Coconut Sorbet  

 
 

 
 


