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V Vegetarian | VG Vegan
Guests with allergies and intolerances should make a member of the team aware, before placing an order of 
food or beverages. Allergen information is available on request. All prices are shown in GBP. A discretionary 

service charge of 12.5% will be added to your bill with 100% of that being distributed to the team.

Traditional Roast Turkey
sage stuffing, pigs in blankets, 
cranberry sauce & roasting juices

Vegan Ravioli  VG
aubergine, courgette, sweet potatoes

Mains Argentinian Rib Eye  325g 
heliot steak sauce 

Roast Brussels Sprouts 
thyme & olive oil 

Sides Glazed Carrots
maple syrup

Roast Potatoes 
chamomile & coriander

Desserts Christmas Pudding
vanilla custard

Ice Cream & Sorbets

Apple Chopped Salad  VG
blue cheese, caramelised pecans & house dressing

Cold Smoked Salmon  
candy lemon, cream cheese & chives

Starters Grandma’s Meatballs
mushroom sauce & parmesan flakes
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V Vegetarian | VG Vegan
Guests with allergies and intolerances should make a member of the team aware, before placing 

an order of food or beverages. Allergen information is available on request. All prices 
are shown in GBP. A discretionary service charge of 12.5% will be added 

to your bill with 100% of that being distributed to the team.

Mains

Traditional Roast Turkey
sage stuffing, pigs in blankets, 
cranberry sauce & roasting juices

Vegetarian Crispy Tart  V
pumpkin, beetroot & brie

Argentinian Rib Eye  360g 
chimichurri sauce

Yellowtail King Fish
champagne sauce & smoked leeks

Roast Brussels Sprouts 
thyme & olive oil 

Chocolate Tart
caramelised orange 
& chocolate ice cream

Sides Desserts
Glazed Carrots

maple syrup
Christmas Pudding
vanilla custard

Roast Potatoes 
chamomile & coriander

Ice Cream & Sorbets

Starters

Endive Salad  VG
orange, roquefort & house dressing

Hamachi Ceviche  
tiger’s milk & mango sauce

Grandma’s Meatballs
mushroom sauce & parmesan flakes
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Mains

Traditional Roast Turkey
sage stuffing, pigs in blankets, 
cranberry sauce & roasting juices

Grilled Oyster Mushrooms  VG
sweet potato purée

USDA Prime Fillet  230g 
red wine sauce

Scottish Salmon
crispy kale & teriyaki sauce

Roast Brussels Sprouts 
thyme & olive oil 

Chocolate Gateau
caramelised hazelnuts 
& raspberry ice cream 

Sides Desserts
Glazed Carrots

maple syrup
Christmas Pudding
vanilla custard

Roast Potatoes 
chamomile & coriander

Ice Cream & Sorbets

V Vegetarian | VG Vegan
Guests with allergies and intolerances should make a member of the team aware, before placing 

an order of food or beverages. Allergen information is available on request. All prices 
are shown in GBP. A discretionary service charge of 12.5% will be added 

to your bill with 100% of that being distributed to the team.

Starters

Iceberg Lettuce Salad  VG
caramelised pecans, crispy 
bacon & tarragon dressing 

Grilled Octopus
new potatoes , fava beans 

& greek olive oil

Tuna Tartare
avocado & asian ginger sauce

Grandma’s Meatballs
mushroom sauce & parmesan flakes


