
selection of canapés paired with a glass of Taittinger Brut Réserve:

smoked salmon blini, sour cream
beetroot & horseradish
paté negra, cornichons 

• • •

crab tarlet
avruga caviar, sorrel 

chicken liver & duck parfait
spiced pear, brioche

truffled cauliflower soup
sourdough, Cashel blue

• • •

castlemead turkey
stuffing, bread sauce

pan-fried turbot
mashed potatoes, lobster sauce

potato & mushroom pavé
balsamic lentils, watercress sauce

sirloin of beef
onion & bone marrow crumb, celeriac

sides
roast potatoes | brussels sprouts | pigs in blankets | braised red cabbage | chantenay carrots

• • •

christmas pudding
cranberries, brandy custard, clotted cream ice cream

chocolate tart
almonds, clementines, cocoa nibs

bramley apple pie
salted caramel, pecans, vanilla ice cream

• • •

tea or coffee and a mince pie

christmas day menu 

three courses  120      four courses  150
childrens’ portion available


