
C H R I S T M A S
W I T H  U S



C H R I S T M A S 
M E N U

T O  S T A R T  

Champagne King Scallops
Sautéed king scallops with a Champagne & butter sauce, topped with capers  
and crispy sage.

Cod Beignets
Served with an arrabbiata mayonnaise.

Poached Wild Prawns
Butter lemon poached wild prawns, served cold. With mirin-soaked-oranges  
and toasted almonds.  

M A I N S  

Gilt-Head Sea Bream en Papillotte
Baked Whole gilt-head Bream with white wine, braised fennel,  
palourde clams, rosemary and chilli.

Halibut & Dahl Lentils
Pan-fried Halibut, spiced yellow lentils and fried brussel sprouts roasted with  
mixed spices and garlic.

Pan-Fried Stone Bass
With sauteed spinach, mushroom and tarragon fricassee sauce.

D E S S E R T S  

Espresso Martini Affogato
Our Expresso Martini served with vanilla ice cream.

Apple and Raspberry Crumble
Served with a homemade custard.

T W O  C O U R S E S  F O R

£ 3 9 . 5 0
A D D  A  T H I R D  C O U R S E  F O R  £ 5

Subject to change. For dietary requirements, including food allergies and intolerances, please ask a member of our team for details.  
Vegetarian options available on request. A discretionary service charge of 12.5% will be added to your bill. VAT included at the standard rate. 


