


	                F E S T I V E  S H A R I N G  M E N U 	

S TA R T E R S 

B E E F  P I C A  P A U
Seared  beef  f i l l e t ,  summer  mushrooms,  p i ck les ,  

Por tuguese  sauce

GRILLED LEEKS (VG)
Romesco  sauce ,  rocket ,  roas ted  a lmonds 

CURED WILD SALMON 
Creamed d i l l ,  Osc ie t ra  cav iar

M A I N S
 

A R R O Z  C O N  L A N G O S T A 
G lazed  lobs ter ,  p imentón  de  la  Vera , 

smoked  papr ika  a io l i ,  cor iander

N O R F O L K  B L A C K  T U R K E Y  
Bra ised  savoy  cabbage ,  ches tnuts ,  w i ld  mushrooms, 

Made i ra  &  mustard  jus

S I D E S 
P A T A T A S  B R A V A S  ( V )

A io l i ,  sa lsa  brava 

R O A S T E D  H E R I T A G E  C A R R O T S  ( V G )
Herbs

D E S S E R T
C H R I S T M A S  P U D D I N G 

Van i l la  cus tard ,  b randy  f lambé

M I N C E  P I E S

 £120

 
@ J O I A B A T T E R S E A
( V )  =  V E G E T A R I A N ,  ( V G )  =  V E G A N      P L E A S E  A D V I S E  Y O U R  S E R V E R  I F  Y O U  H A V E  A N Y  A L L E R G E N S  O R  D I E T A R Y  
R E Q U I R E M E N T S .  M A N Y  O F  O U R  V E G E T A R I A N  D I S H E S  C A N  B E  M A D E  V E G A N  A T  Y O U R  R E Q U E S T .  A  15% S E R V I C E  C H A R G E  W I L L  B E  A D D E D 
T O  Y O U R  B I L L .  V A T  Q U O T E D  A T  T H E  C U R R E N T  R A T E .


