
 

 

 

 

 

 

 

Christmas Menu 
Menu available for parties of 4 people or more from 1st October to 15th December with 72h pre-order. 

❄ Italian focaccia bread ❄  

Starters 
❄ Beef Carpaccio, Black Pepper Sabayon, Caramelised Onions & Toasted Hazelnuts ❄ 

❄ Pan Seared Goat Cheese, Cranberry Compote, aged Balsamic & Candied Almonds (Vg) ❄ 

❄ Smoked Salmon, Fennel & Cucumber Salad, Mandarin Dressing & Croutons ❄ 

❄ Roasted Cauliflower, Cavolo Nero & Fregola alla “Puttanesca” (V) ❄ 
 

Main 
 ❄ Baked Polenta Gnocchi, Mushroom "Ragù", Walnut Pesto & Kale (V) ❄  

 ❄ Braised Ox cheeks, Crispy Saffron Risotto & Honey Roasted Carrots ❄ 

 ❄ Seared Sea Bass, Prawns, Brussels Sprout & Potato Velouté ❄ 

 ❄ Savoury Crêpe Stuffed with Burrata, Potatoes, Black Truffle & Parmesan Sauce (Vg) ❄ 
 

Dessert 
 ❄ Panettone Fondant, Orange Caramel & White Chocolate Ice Cream ❄ 

 ❄ Roasted Pineapple, Chocolate Orange Ice Cream & Toffee Sauce (V) ❄ 

 ❄ Dark Chocolate Parfait, Pistachio Sauce & Maraschino Cherries ❄ 

❄ Italian Cheese Selection, Honey, Caperberries & Toasted Carasau Bread ❄ 
 

 

3 Course Menu £70  

3 Course Menu with a glass of Veuve Clicquot and chocolate truffle selection £85 

Please let any team member know of any allergies or questions you may have regarding our ingredients or preparation of any of our food. 

 

A discretionary service charge of 15% will be added to your final bill. 


