
  

 

 

A discretionary service charge of 12.5% will be added to your bill. All prices include VAT 
All our private dining menus are seasonal and are subject to change without prior notice 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

CHRISTMAS MENUS 2010 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



  

 

 

A discretionary service charge of 12.5% will be added to your bill. All prices include VAT 
All our private dining menus are seasonal and are subject to change without prior notice 

 

 

 

 

 

CHRISTMAS MENU A 

 
 
 

STARTER 

 

 
Germini of smoked salmon with potato and dill 

 
 

MAIN COURSE 

 

 
Pot roast guinea fowl served with red currants and lime 

 
 

DESSERT 

 

 
Dark chocolate mousse with bottled cherries 

 
 

3 Course Menu £49.00 

 

 

 

 

 

 

 

 

 

 



  

 

 

A discretionary service charge of 12.5% will be added to your bill. All prices include VAT 
All our private dining menus are seasonal and are subject to change without prior notice 

 

 

 

 

 

 

CHRISTMAS MENU B 

 
 
 

STARTER 

 

 
Terrine of foie gras served with homemade grape chutney and toasted brioche 

 
 

MAIN COURSE 

 

 
Poached fillet of brill with smoked salmon and warm lemon vinaigrette 

 
 

DESSERT 

 

 
Warm pineapple confit served with vanilla and coconut ice cream 

 
 

3 Course Menu £58.00 

 

 

 

 

 

 

 

 

 



  

 

 

A discretionary service charge of 12.5% will be added to your bill. All prices include VAT 
All our private dining menus are seasonal and are subject to change without prior notice 

 

 

 

 

 

 

 

CHRISTMAS MENU C 

 
 

 

STARTER 

 

 
Galette of slow cooked pork with langoustines, shallot and a caper dressing 

 
 

MAIN COURSE 

 
 

Beef shoulder slow cooked in Madeira served with mashed potatoes and root vegetables 

 
 

DESSERT 

 

 
Banana tart tatin with rum and raisin parfait and a toffee sauce 

 
 

3 Course Menu £58.00 

 

 

 

 

 

 

 

 



  

 

 

A discretionary service charge of 12.5% will be added to your bill. All prices include VAT 
All our private dining menus are seasonal and are subject to change without prior notice 

 

 

 

 

 

 

 

CHRISTMAS MENU D 

 
 
 

STARTER 

 

 
Baked fillet of red mullet with citrus butter sauce 

 
 

MAIN COURSE 

 

 
Breast of duck served with sarladaise potatoes and an orange sauce 

 
 

DESSERT 

 

 
A selection of British cheeses 

 
 

3 Course Menu £58.00 

 

 

 

 

 

 

 

 



  

 

 

A discretionary service charge of 12.5% will be added to your bill. All prices include VAT 
All our private dining menus are seasonal and are subject to change without prior notice 

 

 

 

 

 

 

 

CHRISTMAS MENU E 

 
 
 

STARTER 

 

 
Tortellini of lobster served with cauliflower puree and truffle butter sauce 

 
 

MAIN COURSE 

 

 
Roasted fillet of seabass served with mushroom puree, red wine and a tarragon reduction 

 
 

DESSERT 

 

 
Traditional homemade Christmas pudding with Armagnac butter 

 
 

3 Course Menu £68.00 

 


