
  

CHRISTMAS PARTY DINNER MENU

Canapés

Quail egg and hollandaise

Goose liver pâté, Sauternes raisins

Salt cod croquettes

–

Chestnut and mushroom soup, Comté gougère

Delica pumpkin, radicchio, hazelnuts, sheep’s curd

Pembrokeshire Crab salad, watercress and citrus

Game terrine, House pickles, brioche

–

Fillet of Brill, crushed potatoes, capers, potted shrimp butter

Somerset Saxon chicken, potato terrine, pancetta and ceps

Rump of beef, dauphinoise, beef fat shallot

Celeriac and Taleggio Pithivier, cep sauce, sage

–

Pear and walnut tart, bay ice cream

Chocolate crémeux, salted caramel ice cream, hazelnut praline

Buttermilk and vanilla pudding, spiced quince

–

Baron Bigod, Comté, Stilton (supp)

with oat cakes, lavoche, prunes

Menu £70 per person

Cheese £15 per plate

Sample menu – menu may change due to seasonality, availability and quality of ingredients

A discretionary 12.5% service will be added to your bill. All tips go directly to our staff.
Please advise us of any dietary requirements. Whilst we can accommodate guests with food intolerances and allergies, 

we are unable to guarantee that our dishes will be completely allergen free. Seasonal game might contain shot.


