{Christmas Menus}



Christmas Menu, Four Courses - £29

Per Person - only for tables of six or more

Velouté de choux fleurs, oeuf 63 degrés
Cauliflower cream with 63 degrees egg

Saumon Gravlax et pommes de terre rattes
Salmon Gravlax with ratte potatoes

Filet de pintade aux morilles
Guinea fowl with morels sauce

Sphere de Noél tout chocolat
Christmas Orb with hot chocolate sauce

Christmas Menu, Five Courses - £36

Per Person - only for tables of six or more

Risotto a la truffe
Truffle risotto

Canard farci aux champignons
Stuffed duck with winter mushroom

Coquilles saint Jacques, beurre blanc au champagne
Scallops in shell, white butter sauce with champagne

Carré d’agneau, haricots blancs a la tomate
Rack of lamb, white beans with tomato

Bliche de Noél aux fruits
Christmas log with fruits

Available from Tuesday 27th November to Saturday 22nd December
Deposit required, £15 per person, refundable up to one week before the event

Food Allergies and Intolerances:
Before ordering please speak to our staff about your requirements.



