
 
 

Christmas Day 
Tasting Menu 

 
 

Festive Bread & Butter 
 

 
 

Cep, Chestnut & Artichoke Soup 
 
 

 
 

Cured Chalk Stream Trout 
celeriac, apple & horseradish 

 
 
 

Roasted Creedy Carver Duck 
roasted breast & confit leg, braised red cabbage, Agen prunes, 

duck & cranberry jus 
 
 

Or 
 

Bathhurst Estate Fallow Deer Wellington 
sprouts, bacon, roast carrots, red wine jus 

 

(roast potatoes will accompany both main courses) 
 

 
 

Christmas Pudding Baked Alaska 
 

Or 
 

Valrhona Chocolate & Orange Tart 
crème fraiche 

 

 
 

£155 per person 
 

Due to the structure of the menu we are unable to cater for any dietary requirements. 
Menu is subject to change 

A discretionary 12.5 % service charge will be added to your bill. 


