
Five Courses  |  £65 per person

Wine pairing  |  £50 per person

A selection of wines from our list as well as a few festive guest pours

Apéritif  

Devaux ‘Cuvée D’, Champagne, France  125ml  +£15
2019 Rathfinny Blanc de Blancs, Sussex, England  125ml  +£14 

Course 01

Crisp confit duck  |  chestnut velouté  |  glazed almonds  |  cranberry & orange gremolata

Course 02

Scallop in the shell  |  roasted cauliflower  |  apple, pear & hazelnut tartare  |  crisp Ibérico crumb

Course 03 

Grilled beef short rib  |  charred chicory  |  red cabbage marmalade  |  Pedro Ximénez beef jus

Course 04

Whipped Idiazabal cheese tartlet  |  grilled pear  |  white truffle honey (v)

Course 05

Dark chocolate & salted caramel crema  |  pumpkin seed praline  |  stem ginger biscuit  | 
Moscato reduction

For any information regarding allergens please contact the team prior to booking

Please note all parties at the table will need to order from the same menu

Vegetarian dishes available on request

Festive menu


