Christmas Day Lunch 2026

150.00 pp

millionaire's old fashioned
toast infused rye whisky, salted caramel, dark chocolate bitters
11.50

pomegranate royale
pomegranate liqueur, champagne, molasses & seeds
13.50

belli-no

white peach and jasmine soda, peach purée
(alcohol free)

9.95

Food Allergies and intolerances — please speak to one of our front of house team when ordering.
A discretionary service charge of 12.5% will be added to your bill.
All indicated prices are inclusive of VAT



Table Snacks

Montgomery Cheddar Scone,
café de Paris butter

Starter

Hand Dived Scottish Scallops,
truffled Jerusalem artichoke, granny smith

Three Bird Ballotine,
duck, guinea fowl, goose, sloe gin jelly, toasted brioche

White Bean and Cauliflower Soup
Pappardelle Ripieni, Chive, Ricotta

Main Course

Roast Norfolk Turkey,
‘all the trimmings’, thyme gravy

Potato Crusted Halibut,
king oyster mushroom, prawn dumpling, enoki, soy and mushroom broth

Fillet of Beef,
braised puy lentils, ox cheek, crisp layered potato, sauce marco polo

Wild Mushroom Pithivier,
yeasted celeriac purée, spinach, truffle cream

Pre Dessert
Cinnamon Doughnut,
orange liqueur chocolate sauce

Dessert
Thackeray’s Christmas Pudding,
brandy custard, winter berry compote

Prune and Tonka Bean Soufflé,
spiced ice cream

Coconut and Mango Rice Pudding,
*hockey pockey’, mango and passion fruit sorbet, pistachios

Selection of Cheeses,
artisan biscuits, apple chutney

Coffee & Mince Pie



