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CHRISTMAS PRIVATE DINING MENU

Mains 

North White Turkey 
sage and onion stuffing, pigs in blankets,  
duck-fat roast potatoes, all the trimmings  

and Christmas gravy

Roast Herefordshire Sirloin
pulled salt beef mini bagel, beef shin nugget, sweet 

English mustard purée, sautéed pickled onions, 
Brussels tops and rich red wine jus

*Upgrade to a fillet of beef for an additional £9.50 

Baked Loch Duart Salmon en Croute
roast cauliflower purée, sautéed spinach, charred kale 
and Romanesco, parsley potato gratin, horseradish, 

fish wine jus

New Forest Mushroom Truffle Mac 
and Cheese Croquettes (Vegetarian)

pickled onions, confit smoked garlic, 
winter Kentish beets and Savoy cabbage

Desserts

Dark Chocolate, Raspberry and Basil (vegetarian)
70% cocoa crémeux, vanilla crème, raspberry, 

financier, basil sorbet

 Blackberry and Vanilla Cheesecake (vegetarian)
honeycomb, blackberry sorbet

Caramelised Banana Crème Brûlée Tart (vegetarian) 
salted popcorn, cashew nuts, rum raisin ice cream

Traditional Christmas pudding
brandy sauce and redcurrants 

Selection of British Cheeses
traditional garnishes

£2.50 supplement (per person)

Coffee  or Tea
served with mini mince pies

£4.70 supplement (per person)

Starters 

Cambridgeshire Foraged Mushroom Velouté (Vegan)
mini wild mushroom pie and mushroom ketchup

Twice-Baked Essex Pumpkin, Butternut Squash 
and Sage Soufflé (Vegetarian)

maple butternut squash purée and 
toasted pumpkin seeds

Oxfordshire Chicken Liver Parfait
Kentish pear and apple crumble, Somerset apple and 

date chutney, watercress salad, candied walnuts

Classic House of Lords Smoked Salmon
kedgeree bonbon, hen egg tartare, 

curried mayonnaise, coriander

Three courses per person £65.00
Please choose ONE starter, ONE main and ONE dessert from the menu below.

Christmas menu is available from Monday 4 December to Sunday 17 December 2023

PRE-DINNER CANAPÉS
SOUPS
STARTERS
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