Champagne Cocktail
Champagne, brandy, sugars, bitters

Shellfish bisque, chervil cream

Pouilly-Fume ‘Chailloux Silex' D.Chatelain 2024
Loire Valley, France

Roast breast and confit leg of goose,
chestnut and cranberry stuffing

with goose fat roast potatoes,
honey-glazed heritage carrofs and parsnips
and pickled red cabbage served feasting-style

Gigondas Choteau du Trignon 2020
South Rhone Valley, France

Christmas pudding souffié,
cognac sabayon

Sauternes Chdteau Laville, Bordeaux, France

Three courses £110 per person
Flight of wines (one glass per course) £52 per person
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