
Please advise the team of any 
intolerances or allergies.
Whilst we will advise on dish 
ingredients, we cannot guarantee 
against traces or any cross 
contamination throughout the kitchen

V - Vegetarian
VG - Vegan 
VG* - Vegan Option Available
NGCI - Non Gluten Containing 
Ingredients
NGCI* - Non Gluten Containing 
Ingredients Option Available
DF - Dairy Free 
DF* - Dairy Free Option Available

BURRATA  (GF  V)
beetroot, fig, truffle, honey

ST.  IV ES SMOKED S A LMON  (DF*)
pickled fennel, ginger dressing, yogurt 

V ENIS ON CA RPACCIO  (GF  DF)
pear, girolles, candied walnuts

S T A R T  H E R E

L A MB RUMP (GF)
salsify, wild mushrooms, artichoke

PORK BELLY (GF,  DF)
squash, apple purée, chard, cider sauce 

JOHN DORY (GF)
cauliflower, hazelnut and caper brown butter 

WILD MUSHROOM RIS OTTO  (GF,  V )
truffle and parmesan

M A I N  P A R T

SALT ED CA RA MEL & CLEMENTINE TA RT  (V )
crème fraiche sorbet

DAR K  CHOCOL ATE & BA ILEYS YULE LOG  (V )
white chocolate & mint 

CORNIS H CHEES E BOA RD  (V  GF*)
crackers, quince, celery, grapes 

S O M E T H I N G  S W E E T

C H R I S T M A S 
E V E  M E N U

S MOKED MACKEREL CHOUX BUN

S N A C K


