
Le Table D’Hote 
Available 23rd November to 24th December  

From 1 person to more 
 
 

Including Santa’s Bellini (Mulled berries & cinnamon) 

  
Amuse Bouche 

Pumpkin “Delica” velouté, chestnuts & cranberries  
 

Starters 

Foie gras and chicken liver mousse, spiced apple  
purée & grilled beetroot tartine  

Or 

Fresh & smoked salmon tartar, mango,  
avocado & coriander cream 

Or 

Warm cheese soufflé, mixed leaves, walnuts & Roquefort cream 

   
Plats 

Roasted breast of  turkey, Brussels sprouts, sautéed 
 potatoes, sausage & cranberry sauce  

Or 

Fillet of  Stone Bass, roasted roots, sweet mustard  

cream & Jerusalem artichoke crisps 

Or 

Wild mushrooms risotto, red onion & tarragon 
 

Optional cheese course 

“Truffled brie“, herb salad with black truffle vinaigrette £8 

 
Desserts 

Chocolate fondant, vanilla ice cream 

Or 

Roasted exotic fruits, Tonka cream, gavotte 

 
£46 


