
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

BEETROOT FONDA NT (V,  NGCI ,  DF*)
 gorgonzola, fig, walnut, truffle honey 

VODKA  CURED TROUT (NGCI*  DF*)
 avocado purée, linseed tuille, Bloody Mary sorbet 

DUCK LIV ER PA RFA IT  (NGCI*)
Seville marmalade, clotted cream brioche

S T A R T  H E R E

L A MB RUMP (NGCI)
boulangère potato, baba ganoush, broccoli, lamb jus 

CORN-FED CHICKEN (NGCI)
 dauphinoise, gem & bacon fricassee, fine beans, chicken jus 

JOHN DORY (NGCI*)
warm seaweed tartare, dauphine, dill 

R OASTED BUTTERNUT SQUA S H (NGCI ,  DF*)
Cornish gouda & crispy sage risotto

M A I N  P A R T

DAR K  CHO CO L ATE & CLEMENTINE A RCTIC ROLL (V )
Bailey’s ganache, roasted hazelnuts 

WAR M SPICED MINCEMEAT CRUMBLE  (V,  DF*)
brandy anglaise, clotted cream

CORNISH CHEESES  (V,  NGCI*)
artisan 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

SPICED PUMPKIN CHOUX BUN  (V )

S N A C K


