


CHRISTMAS DAY MENU

£145PP

PETISCOS & TAPAS (TO SHARE)

IBERICO HAM
100% Bellota

MUSHROOM ESCABECHE (V)
Pickled wild mushrooms, confit egg yolk, herbs

CURED WILD SALMON
Cream dill, Oscietra caviar

CARABINERO
Red grilled king prawn, lemon sabayon

MAINS (A CHOICE OF)

COD PIL-PIL
Chickpea purée, sautéed kale, squid ink aioli

NORFOLK BLACK TURKEY
Braised Savoy cabbage, chestnuts, wild mushrooms, Madeira & mustard jus

FILLET OF VENISON
Roasted parsnips, bone marrow jus

FREGOLA (V)
Wild mushroom ragu, toasted hazelnuts, Idiazabal cheese

SIDES

BROCCOLI, ROMESCO SAUCE, TOASTED ALMONDS (VG)
ROASTED POTATOES & HERITAGE CARROTS (V)

DESSERT (A CHOICE OF)

CHRISTMAS PUDDING
Vanilla custard, brandy flambé

CHOCOLATE MOUSSE
Orange ice cream, olive oil caviar

IBERIAN CHEESE SELECTION
Red pepper jam, sourdough crackers

(V) = VEGETARIAN, (VG) = VEGAN ~ PLEASE ADVISE YOUR SERVER IF YOU HAVE ANY ALLERGENS OR DIETARY
REQUIREMENTS. MANY OF OUR VEGETARIAN DISHES CAN BE MADE VEGAN AT YOUR REQUEST. A 15% SERVICE

CHARGE WILL BE ADDED TO YOUR BILL. VAT QUOTED AT THE CURRENT RATE.



