Starters
Jerusalem artichoke soup, toasted hazelnuts

DELUXE FESTIVE PACKAGE
£55 PER PERSON

Foie gras and chicken liver parfait, port jelly, toasted brioche
Roscoff onion “tarte tatin” goats curd and herb salad
Shellfish and avocado cocktail, bloody mary creme fraiche

Package includes half bottle of wine per person.
Severn and Wye smoked salmon, heritage beetroot, sour cream and sorrel

White: Araldica Piemonte Cortese, Italy 2013 Mains
Roast bronze turkey breast, confit leg, chestnuts, Brussel sprouts, cranberry sauce

Red: Piemonte Barbera, Araldica Italy 2012 Char-grilled fillet steak “foristiere”, fondant potato, sauce bearnaise

Roast fillet of stone bass, artichoke puree, smoked tomatoes and balsamic

Pappardelle with sautéed wild mushrooms, artichokes, confit garlic and shaved truffle

Poached fillet of halibut with clams “moucalade” leeks and parsley

Desserts

IMPERIAL FESTIVE PACKAGE Christmas pudding, brandy custard
£65 PER PERSON

Chocolate, cherry puree, praline fondant

Package includes half bottle of wine per person. Mulled wine poached pear, ginger bread, cinnamon creme fraiche
White & dark chocolate pave, clementine salad

White: Duc de Marny, Picpoul de Pinet, France, 2014 Selection of English cheeses, muscat grape chutney

Red: Rothschild, Pinot Noir, Pays d’Oc, France 2014 *Leafy clementines & mince pies*

Please ask your waiter if you require any information regarding allergies or intolerances
All prices are inclusive of current rate of VAT. A discretionary rate of 12.5% will be added to the bill.
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