
Christmas Eve
Buffet Menu

MAIN COURSES
Herb roast chicken served with sauteed
mushrooms, gáme jus 

Roast pork loin served with puy lentil
ragout, apple sauce

Baked sea bream, cherry tomatoes, olives,
lemon caper dressing

Beef & pork ragout lasagna 

Vegan meatballs, fusilli pasta, marinara
sauce 

Herb roast new potatoes & winter greens

DESSERTS
Classic Tiramisu

Lemon Cream Cake

Sospiri

Christmas Macaron Selection

Fresh Fruit Salad

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.

 17:30 until 22:00
£59 per person

STARTERS
Parma ham & mozzarella salad with
clementines, rocket leaves, parmesan
shavings and balsamic dressing

Smoked haddock, baby spinach, avocado,
red cabbage salad, mustard dressing

Quinoa, cherry tomatoes, assorted olives,
babygem and vegan feta salad, citrus
dressing (VE)

Antipasti platter
Salami, Parma ham, spicy salami, assorted
pickled vegetables

Carrot & Saffron soup with sourdough
bread (V)

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


