
                                      
 
 

Please let the team know of any allergies or intolerances you have. We cannot guarantee that all our dishes are free from tra ces of nuts. For tables of 6 or more a discretionary 12.5% 
service charge will be added to your bill.  

 
 
Christmas Eve Dinner 2026 
 

Starters 

Roasted celeriac, hazelnut & truffle soup, homemade bread  

Gin-cured salmon gravadlax, heritage baby beetroot, horseradish and chive crème fraîche  

Game terrine, fig chutney, balsamic onions, game chips 

Caramelised baby pear and braised red chicory tartlet, candied walnut, English blue cheese 

 

Mains 

Fillet of hake, cep and Parmesan gnocchi, cavolo nero, garlic, chestnut and herb butter  

Braised ox cheek, pancetta and Parmesan risotto, sautéed spinach, trompettes  

English boar porchetta, black pudding and parma ham croquette, burnt apple purée, savoy cabbage, 

pomme purée 

Sautéed Jerusalem artichokes, miso-glazed king oyster mushroom, braised baby leeks, kale and hazelnut 

pesto 

 

Desserts 

Chocolate palet d’or, honeycomb, cherry and vanilla sorbet  

Treacle tart, lemon curd ice cream 

Pear and vanilla parfait, granola, maple-roasted pecans, salted caramel 

British cheeses, quince jelly, red grapes, celery, crackers 

 

 


