
Christmas day menu £50 

Kir royal or prosecco on arrival

STARTERS

Soupe à l’Onion - (V) 
French onion soup

Escargot à la Bourguignonne
Snails in garlic & parsley butter

Foie gras 
Non forced fed pressed foie gras, poached pear, chilli jam, croutons

Coquille 
Seared king scallops, crispy pancetta, celeriac & pea purée

Moules Marinière 
Steamed mussels in garlic, shallots, parsley, white wine & cream

Saumon Fumé 
Hot smoked salmon, avocado, pickled fennel, rocket, sour cream

Salade de Betterave - (V) £7
Honey roast heritage beetroot, roquefort cheese, toast walnuts, honey balsamic dressing

VAT included : 392 1104 23 
A discretionary service charge of 12.5%  will be only added to the bill for parties of 6 or more 

We are happy to accommodate any  allergies or special dietary requirements. Please speak to a member of staff. 
Dish alterations may incur a supplementary charge.



MAINS 

Roti de Noèl
Christmas day roast ( duck or turkey ) , with all the trimming

Carré d’Agneau 
Rack of lamb, dauphinoise potato, mint & feta croquette, redcurrant & red wine jus, garlic & onion purée

Côte de Veau 
Grilled veal chop, roast field mushroom, roast tomatoes, watercress salad hand cut French fries, 

brandy peppercorn sauce

Magret de canard 
Barbary female duck breast, roast butternut squash, celeriac, orange & grand mariner sauce, butternut squash purée

Foie de veau 
Pan-fried calfs liver, caramelised onion &red wine jus, chive mashed potato (pancetta optional)

Steak Frites 
Chargrilled 28-day-aged ribeye steak, mixed salad, peppercorn or béarnaise sauce, hand cut French fries

Loup De Mer
Grilled fillets of sea bass, braised fennel, spinach, dill pernod sauce,  celeriac purée

Flétan
Grilled halibut, wilted spinach, celeriac mash, shrimp & lime sauce 

Moules Frites 
Moules marinière, hand cut French fries

Risotto - (V) 
Butternut squash risotto, steamed kale, crisps root vegetables, wild garlic pesto

Side (optional)
Chive new potato, smoked pancetta & brussels sprout

Desserts

Chocolate fondant, vanilla ice cream 

Fig tart, pistachio ice cream 

Apple sablé, salted caramel ice cream 

pistachio crème brulée  

Assiette De Fromages 

Ps : Menu is indicative and  subject to change according to availability of ingredients 

All paintings on display are available for purchase from the artist. Please enquire with a member of staff for 
pricing

VAT included : 392 1104 23 
A discretionary service charge of 12.5%  will be only added to the bill for parties of 6 or more 

We are happy to accommodate any  allergies or special dietary requirements. Please speak to a member of staff. 
Dish alterations may incur a supplementary charge.


