
  WEDNESDAY 18TH DECEMBER

Chef Alex Does
Christmas



Any dietary requirements notified in advance can be catered for

On the Menu

Turkey Wellington 
Chef Alex’s ‘go to’ Christmas Day dish 

Stuffed turkey breast wrapped in mushroom duxelle and  
buttery puff pastry, creamed Brussels sprouts, sage and thyme gravy

Pinot Noir, Mount Difficulty Estate, Central Otago, New Zealand

Smoked Salmon Cannelloni 
A classic Chef Alex dish that first appeared at his Michelin starred restaurant, Le Poussin 

A leaf of smoked salmon filled with smoked salmon mousse,  
served on a bed of avocado

Cà del Magro, Monte del Frà, Veneto, Italy

Christmas Pudding Soufflé 
The lightest of soufflés, with a whisky sauce, 

rich mini Christmas pudding, rum and raisin ice cream

Mira la Mar, Pedro Ximénez

On Arrival 
Chef  Alex’s mulled wine with aromatics of  cinnamon and star anise


