
CHRISTMAS SET MENU - 3 COURSES  
£45 

STARTERS 

Scottish Salmon gravlax with  Mediterranean herbs , roast red onions and goat cheese dressing 

Or 

Homemade cured roast beef salad with artichokes pomegranate and pecorino cheese 

Or 

Truffle Celeriac soup with piedmont roast hazelnuts 

MAINS 

Roast Corn Fed Chicken, taleggio polenta , garlic spinach  & Chianti Jus 

Or 

Pan Fried Sea bream , with spicy aubergines  with balsamic vinegar and Sicilian cappers 

Or 

Pumpkin risotto with crispy  Sage and  tossed Pine nuts 

DESSERTS 

White Chocolate mint  pannacotta , berries and  Sorbet 

Or 

Lenu’ tiramisu with mascarpone and orange zest 

Or 

Festive frozen chocolate parfait 
 

Menu prices include VAT; a 12.5% discretionary service charge will be added to all food and beverage items.  These dishes contain 
allergens.  

We welcome enquiries from customers who wish to know whether any dishes contain particular ingredients. 
Please inform your order-taker of any allergens or special dietary requirements that we should be made aware of, when preparing 

your menu request 


