
STARTERS

Ham Hock Persillade — Cornichons, Salade de Mâche

or

Smoked Salmon Rillettes — Sourdough, Pickled Cucumber  

or

Celeriac Velouté — Blue Murder Cheese, Chestnuts 

 DESSERTS

Profiteroles — Amedei Chocolate Sauce, Stollen Ice Cream 

  or 

Mont Blanc — Black Currants, Crème Fraîche

or 

Sélection de Fromages — Toasted Fruit Bread, Quince Jelly 

MAINS

Gnocchi à la Parisienne — Wild Mushrooms, Jerusalem Artichoke 

or 

Roasted Cod — Purée Pomme de Terre, Smoked Mussel Beurre Blanc 

or 

 Roast Turkey — Pigs in Blankets, Traditional Garnish 

Tea, Coffee & Mince Pies 

Two Courses £39
Three Courses £47.50

For a full list of allergens please ask a team member. Please note that all prices are inclusive of VAT and a discretionary service 
charge of 12.5% will be added to your final bill.

FESTIVE LUNCH MENU




