
CHRISTMAS DAY LUNCH 

Turkey Breast, Sage & Onion Stuffing
pancetta, chestnuts, sprouts, pigs in blankets,

duck fat potatoes, roasted veg
with crushed potatoes, broccoli, capers,

lemon and brown shrimp

8oz Fillet Steak
with bourguignon sauce, potato terrine,

roasted root vegetables and spinach

Salmon Wellington
with spinach, mushrooms, crushed potatoes,

broccoli and chive beurre blanc

lamb rump
with potato terrine, lamb jus, broccoli and roasted

root vegtables

Truffled Potato Gnocchi
with mushrooms, tarragon and vegan parmesan

(vegan)

Skate Wing Meunière

Mains

French Cheese Board
with Jersey black butter, biscuits, pear

and walnuts

Christmas Pudding
with cinnamon brandy cream, soaked raisins

and black cherry ice cream

Champagne Jelly
with winter berries and raspberry sorbet

(vegan)

Hazelnut Praline Chocolate Mousse
with toffee ice cream and chocolate soil

House Coffee
with homemade petits fours

Desserts

Terrine of Chicken, Foie Gras and Leek
with toasted brioche and dressed leaves

Braised Beef Shin Ballotine
with bone marrow jus, pomme purée

and crispy leeks

Jersey Scallops Coquille St Jacques
with pomme purée and creamy fish sauce

Pan-Fried Sea Bream
with pomme purée, crispy leeks

and lobster sauce

Squash Velouté
with hazelnuts, parmesan, capers and lemon

(vegan option available)

Goat’s Cheese Crottin Brûlée
with beetroot and walnuts

Starters

Please inform your server if you have any food allergies or special dietary needs
A 10% discretionary service charge will be added to your bill.

£100 per adult | £50 per child (under 12)


