
Our food and drinks are prepared in areas where cross-contamination may occur, and our menu descriptors do not include all ingredients.  
If you have any allergies, intolerances, or other dietary requirements, or if you require allergen information, please let us know before ordering.

Christmas Day Lunch
Five courses £145.00 per person 

Dietary requirements can be catered for with advance notice. Vegetarian and vegan menu on request

Artichoke Velouté 
White truffle & cep foam

Cappuccino

Shrimp, Poached Crayfish & Avocado Cocktail 
Spiced Bloody Mary sauce

Mosaic of Ham Hock & Smoked Chicken 
Chicken liver parfait, brioche muffin stuffed with bacon jam

To Start

Alex’s Twice Baked Cheese Soufflé 
With a glazed cheese crust

Lobster Thermidor Soufflé 
Lobster flavoured cheese crust

Soufflé

Served with roasted and glazed winter vegetables, red wine sauce, 
duck fat roast potatoes and Brussels sprouts

Turkey Wellington 
Brined turkey breast stuffed with leg meat,  

wrapped in wild mushroom duxelle and crisp puff pastry

Beef Wellington 
Prime fillet of beef, wrapped in wild mushroom duxelle  

and crisp puff pastry

Wellingtons

Christmas Pudding  
Brandy butter and cinnamon custard

Clementine Parfait 
Mulled spiced winter berries, cinnamon shortbread   

Selection of Local Artisan Cheeses 
Three cheeses, compote, grapes and celery

Festive Finish




