
 

 

C H R I S T M A S  E V E  

L U N C H   &   D I N N E R 

 

W E L C O M E   A P E R I T I F  

5  C O U R S E S  +  C A N A P É S   &  P E T I T   F O U R 

 

 

A G E D  K A L U G A  C A V I A R 

Devon Crab - Crème Fraîche - Ginger

 

S M O K E D  P O T A T O  V E L O U T É

Black Truffle -  Leek - Bone Marrow

 

S C O T T I S H   B L U E  L O B S T E R  "P I T H I V I E R"

Sage - Roscoff Onion - Bergamot

 

S L O W  R O A S T E D  D U C K 

Chestnut “Stuffing” - Armagnac - Savoy Cabbage

 

C H O C O L A T E

Clementine - Tahitian Vanilla - Timut Pepper

 

 

 



 

 

 

 

C H R I S T M A S   D A Y   L U N C H 
5  C O U R S E S

 +

 C A N A P E S  &  P E T I T  F O U R 

 

O A K  S M O K E D  S A L M O N  
Lilliput Capers - Mascarpone - Potato

 

M A N U K A   H O N E Y  G L A Z E D  D U C K 
Parsnip Velouté - Black Truffle Cream - Sourdough

 

B L U E   L O B S T E R   M A C A R O N I  G R A T I N
24 Month Comté - Lemon Thyme - Chestnut

 

L A K E  D I S T R I C T  F A R M  

B E E F  W E L L I N G T O N  
-Traditional Festive Accompaniments -

 

P R E   D E S S E R T

 

A D   T R I F L E 
Tahitian Vanilla - Exotic Fruits 



 
 
 
 

N E W   Y E A R S   E V E 
 

L I V E  M U S I C
  

 
 W E L C O M E  V E U V E  C L I C Q U O T

 Extra Brut, Extra Old
 

A G E D  K A L U G A  C A V I A R  
Dorset Oyster - Fine Herbs 

 
A N D I G N A C  F O I E  G R A S  

"A U   T O R C H O N"
Five Spice -  Quince

 
W H I T E   T R U F F L E 

Acquerello Rice - Aged Parmesan
 

D O V E R   S O L E 
Swiss Chard - Citrus Emulsion

 
D R Y  A G E D  B E E F  S I R L O I N  

Potato 'Gratin' - Cocotte de Legumes - Perigord Jus
 

B R I E  D E  M E A U X  
Black Truffle -  Frisée - Xeres Vinegar

 
C H A M P A G N E   S O R B E T  

Extra Brut, Extra Old - V E U V E  C L I C Q U O T  

 
C H O C O L A T E 

Buckwheat - Madagascan Vanilla - Smoked Caramel
 
 
 
 



 
 

N E W  Y E A R'S  D A Y
 

1pm & 5pm 
 

-A D  B R U N C H   A  L A  M A I S O N- 
 

4 C O U R S E S
 +

 W E L C O M E    C O C K T A I L 
 
 

C R O Q U E    M O N S I E U R”
Black Truffle - Paris Ham - Comté

 
-
 

F O R   T H E   T A B L E 
 

S E L E C T I O N   O F    F R E N C H  C H E E S E  &  C H A R C U T E R I E  
 

“C A E S A R  S A L A D”
 

B O U L A N G E R I E   et  B E U R R É
 
-
 

 C H O I C E   O F   M A I N  
 

S C O T T I S H  L O B S T E R  "M A C  et  C H E E S E" *
White Truffle - Aged Comté - 

*Supplement £95
 

F R E N C H  T O A S T 
Tahitian Vanilla - Maple Butter -Preserved Fruit Compote

 
B U R F O R D  B R O W N  E G G S  “B E N E D I C T”

Bayonne Ham -  Spinach, Parmesan & Black Truffle Hollandaise 
 

H A S S  A V O C A D O  S O U R D O U G H  
Burrata - Salted Marcona Almonds - Manuka Honey

 
-
 

F O R   T H E   T A B L E 
 

B E I G N E T S   &  W A F F L E S 
Caramel Sauce - Exotic Fruits -  72% Warm Chocolate

 
 
 

 
 


