FESTIVE MENU

TO START

Lobster Bisque, Cognac Cream and Nutmeg
Warm brioche bread

Beef Carpaccio
Shaved Parmesan, truffle & chestnut, rocket salad

Surf & Turf Croquette

Gribiche sauce

Burratav
Roasted peach, hazelnut crumb

MAINS

Prime Fillet with Red Wine and Cranberry Sauce 209
Duck fat roast potato, parsnip purée,
honey-glazed carrots, Brussels sprouts

Lobster Thermidor, Festive Herb Crust
Baked with brandy mushroom cream,
parsley and tarragon crumb

Surf & Turf Christmas Feast

Chargrilled rib-eye steak and half lobster in garlic butter
served with roasted root vegetables,

chestnut mushrooms and thyme jus

Beetroot Risotto v

Goat’s cheese crumble and rocket leaves

BEFORE YOU GO

Mason Jarv
Honeycomb, chocolate fudge brownie,
vanilla ice cream and toffee caramel sauce

Chocolate Fondant v
Vanilla ice cream

£ 5 9 00 per person

If you have a food allergy or intolerance, please speak to a member of our staff' before you order or
consume any food or beverage. A discretionary service charge of 12.5% will be added to your bill.
All prices are inclusive of VAT.

(v) Suitable for vegetarians. (ve) Suitable for vegans.






