
CHRISTMAS EVE BUFFET MENU

Chestnut & mushroom soup 252cal

Lemon chicken and warm potato salad with mustard dressing 186cal

Smoked cod with winter asparagus and citrus dressing 156cal

Winter root vegetables salad with vegan feta crumble (VE)136cal

Mixed seeds & grains salad with herbs and pomegranate seeds (VE) 138cal

COLD

MAINS
Whole roast lamb shoulder served with root vegetables and mint jus 490cal

Whole roast free range chicken served with winter vegetables and gravy 486cal

Gril led salmon served on saffron risotto and basil  citrus pesto 426cal

Orecchiette pasta served with wild mushroom and truffle plant cream sauce
(V)386cal

Rosemary roast potatoes(V) 192cal

Winter greens(V) 286cal

DESSERTS
Victorian Christmas cake 238cal

Mango & passion fruit cheese cake 232cal

Coffee and chocolate slice 239cal

Mince pies (VE) 138cal

Fresh fruit salad with cream (V) 146cal

All prices include VAT at the prevailing rate. A discretionary 12.5% service charge will be added to your bill.
 All our food is prepared in a kitchen where all or some of the listed food allergens are present.

 (Allergens: Gluten, crustaceans, molluscs, egg, fish, peanuts, tree nuts, soya, milk, celery, mustard, sesame, lupin, sulphites). If you have a
food allergy or intolerance, please let us know when ordering. 

17:00 until 22:00                           £49 per person

A 50% discount will be applied for children aged between 6 and 12 years. 
Complimentary for Children under 6


