
T W I X M A S

(v) Vegetarian     (ve) Vegan

S TA R T E R S

T W I C E  C O O K E D  LO B S T E R  S O U F F L É 
bisque foam, caviar

 
B R A I S E D  OX  TO N G U E 

crispy onion, onion petal, radish, brioche toast

 
S C OT T I S H  S M O K E D  SA L M O N  C A RV E D  F RO M  T H E  T RO L L E Y 

aberdeen smoked, capers, shallots, dill, brown bread

 
W I L D  M U S H RO O M  &  T R U F F L E  S O U P  (ve) 

stilton crumbs, croutons

 
F R E S H  I TA L I A N  B U R R ATA (v ) 

roasted pumpkin, radicchio, pomegranate, pecan nut

 

Sunday 27th to Thursday 31st December 2026 

aperitif  by the glass 
 

Champagne Joseph Perrier NV cuvée royale (125ml) £ 1 6 .0 0

Corte Alta Prosecco Italy (125ml) £ 1 1 .0 0

amuse-bouche

Head Chef - Sergio Martins Abreu

Prices include VAT. An optional 13.5% service charge will be applied and shared fully between the staff. Dishes may contain traces 
of allergens. If you have an allergy, you must inform a member of our restaurant team.  

Dishes cannot be modified.



S I D E  D I S H E S
£ 6 . 5 0

Head Chef - Sergio Martins Abreu

Prices include VAT. An optional 13.5% service charge will be applied and shared fully between the staff. Dishes may contain traces 
of allergens. If you have an allergy, you must inform a member of our restaurant team.  

Dishes cannot be modified.

S P I N AC H  (ve)

B R U S S E L S P RO U T S  (ve) 
 

PA R S N I P S  (v ) 

T R I P L E  C O O K E D  F R I E S  (ve)

SAU T É E D  P OTATO E S  (ve)

B RO C C O L I  (ve)

(v) Vegetarian     (ve) Vegan

M A I N

G R I L L E D  SWO R D F I S H
aubergine caviar, fennel & pepper confit, anchovies, sauce grenobloise

B R A I S E D  B U T T E R N U T S Q UAS H  (ve)
couscous, confit leeks, hazelnut & sage crumble 

 
D OV E R  S O L E  ( £ 2 0 .0 0  s u p p)

new potatoes, spinach, beurre noisette, capers, shrimps 

S U R R E Y  FA R M E D  F I L L E T  O F  B E E F  ( £ 1 0 .0 0  s u p p) 
pomme anna, king oyster mushroom, carrot purée, truffle jus 

H O N E Y  G L A Z E D  C O N F I T  D U C K  L E G 
bean cassoulet, braised hispi cabbage 

ROAS T C H I C K E N  S U P R E M E 
glazed salsify, potato mousseline, wild mushroom, truffle madeira jus 

 



I C E  C R E A M  (v )
vanilla, chocolate, coffee,

strawberry, pistachio

H O M E M A D E  I C E  C R E A M S  &  S O R B E T S

S O R B E T S  (ve)
lemon, blackcurrant, 

elderflower

L I N C O L N S H I R E  P OAC H E R
oak smoked, alford

M A I DA VA L E
semi soft, IPA washed, guernsey

B LU E  S T I LTO N
blue veined, clawson

S I N O D U N  H I L L
soft, goats milk, oxfordshire

B R I T I S H  C H E E S E S 

 
F O U R  C H E E S E S  (£ 8 .0 0  s u p p) (v )

celery, apricot butter, pear & apple chutney

£ 5 9. 0 0

Ra m o s  P i n t o  Ta w ny P o r t  1 0 y  o l d  (100ml) £ 1 2 . 5 0

paired with

D E S S E R T S  
p u d d i n g  w i n e s ,  s h e r r y  &  p o r t

C H R I S TM AS  P I N E  (v )
ricotta and white chocolate mousse, 

pine nut brittle, chocolate soil

A P P L E  TA RT  (v )
cinnamon ice cream

C L AS S I C  C R È M E  B R Û L É E  (v )
shortbread biscuit

P e t i t  G u i ra u d  S a u t e r n e s  (100ml) £ 1 3 . 5 0

paired with

P e t i t  G u i ra u d  S a u t e r n e s  (100ml) £ 1 3 . 5 0

paired with paired with

Head Chef - Sergio Martins Abreu

Prices include VAT. An optional 13.5% service charge will be applied and shared fully between the staff. Dishes may contain traces 
of allergens. If you have an allergy, you must inform a member of our restaurant team.  

Dishes cannot be modified.

paired with

(v) Vegetarian     (ve) Vegan

T H E  W I N T E R  WA L N U T T R E E  (v )
walnut sponge, salted caramel mousse, walnut 

crunch

To ka j i  a s z u  5  p u t t o nyo s  (100ml) £ 1 5 . 5 0

S h e r r y  P e d ro  X i m e n e z  (100ml) £ 9. 5 0


