


LES HORS D’ŒUVRES
Soupe à l ‘oignon & gratin Gruyère crouton (d-s-w) (v)

Red wine poached pear salad, Roquefort, endives & walnuts (d-n-s) (v)
Hand dived Cornish scallops, charred cauliflower, Champagne grapes & almond vinaigrette (c-d-f-s-w)

Loch Duart salmon, Cornish crab timbale, pickled baby beetroot, cucumber carpaccio & horseradish (c-d-f-s-w)
Pheasant & pistachio terrine, clementine marmalade, pickled radish & sourdough (d-n-s-w)

British Rose Veal carpaccio, breaded tongue, anchovy tempura, caper jelly & salsa Verde (d-f-s-w)

LES PLATS PRINCIPAUX
Delica pumpkin ravioli, toasted pine nuts, sage & aged Parmesan shavings (d-s-n-w) (v)

Gressingham duck breast, glazed chicory, date purée, pickled walnuts & redcurrant jus (d-n-s-w)
45 day aged Hereford sirloin, peppercorn sauce & pomme allumettes (d-s-w)

Fillet of  Sea bream, braised salsify, buttered cockles, Cavolo nero & chive beurre blanc (c-d-f-s-w)
Supreme of  Hake, orzo, braised scallions, chorizo & brown shrimp fricassee (c-d-f-s-w) 

Corn-fed chicken suprême, glazed shallots, truffled swede purée, sprout tops & “Pied de Mouton” (d-s-w) 
Roast Norfolk black turkey breast, pigs in blankets, roast potatoes, braised red cabbage, sage, onion, stuffing (d-n-s-w)

SIDE ORDERS
Dauphinois (d-n), French beans, Spinach, French fries (w), glazed chestnuts & sprouts (d-n) - £4.75 each

LES DESSERTS
Chocolate & hazelnut ganache, banana ripple Ice cream (d-n-s-w)

Rum & raisin crème brûlée & Cinnamon pastry twirl (d-s-w)
Selection of  French farmhouse cheeses, chutney & biscuits (5 pcs.) (d-n-w) £5.50 supp.

Mixed sorbets & iced berries (n-w)
Coconut Chia, lime posset & cardamom shortbread (d-n-s-w)

C H R I S T M A S  L U N C H 
G R O U P  S E T  M E N U

Allergens: w-wheat, d-dairy, s-sulphites, n-nuts, f-fish, c-crustacean, molluscs.

All prices are inclusive of  20% VAT | A 12.5% discretionary service charge will be added.
If  you have any allergy not highlighted on the menu, please notify your waiter prior placing the order.

For groups over 5 people £35.50 per person


