
A 12.5% discretionary service charge will be levied. All prices are inclusive of  VAT. Kindly inform us if  you have any food related allergies or intolerance. 

CHRISMAS EVE DINNER MENU 

24/12/ 2023

ENTREES

ARTICHOKE ESPUMA 
artichoke crisp, caviar, truffle 

STARTERS
     

HANDPICKED CRAB
avocado, fennel, ink sponge, dill mayo

 
BUTTERNUT SQUASH VELOUTE 

almond foam, truffle croutons
 

CHICKEN LIVER AND PORT PARFAIT 
onion jam, brioche, green leaves, balsamic glaze

MAINS

ROAST NORFOLK TURKEY 
chestnut stuffing, pigs in a blanket, honey glazed carrot, brussels sprouts, fondant potato

OR

PAN FRIED HALIBUT 
cauliflower, bok choy, shitake mushroom, salsify, clam veloute

OR

CARAMELISED ONION AND GRUYERE TART  
roast vegetables, truffle cream sauce

DESSERTS

DARK CHOCOLATE AND HONEY DELICE 
cranberry gel, coconut ice cream

PASSION FRUIT CHEESECAKE
pineapple salsa, coconut sorbet

BRITISH CHEESE SELECTION 
quince jelly, apple chutney, crackers

TEA, COFEE AND PETIT FOURS


