
Should you have an allergy of any kind, please advise the waiting staff. A menu detailing allergens is available upon request. 
Whilst every effort is made to be extremely careful, it is with regret that we cannot guarantee any of our food/drinks will be free of any traces of allergens including peanuts 
"An optional 7.5% service charge will be applied to your bill. 100% of the service charge is distributed fairly and transparently among all staff" .  All prices include VAT. 

 
 

   
 
 
 

 

Christmas Day 2026 

£195 per person 

 

 

selection of bread & Irish Abernethy butter 

 
velouté of Jerusalem artichoke with Périgord black truffle (v) 

 
ballotine of foie gras and toasted brioche and a frisée salad with apple and hazelnut 

risotto of red prawns and tarragon 

pickled beetroot with stracciatella with Chapter One honey, toasted pine nuts and red-veined sorrel (v) 

 
traditional roast black feathered turkey with sage and chestnut stuffing, pigs in blankets, roast potatoes, roast parsnips 

cranberry sauce and turkey jus 

pan-fried wild halibut with a lobster and celeriac remoulade, pickled trompette mushrooms and hazelnut sauce 

baked wild mushroom vol-au-vent with poached egg, buttered spinach and hollandaise sauce (v) 

 
warm Christmas pudding with brandy sauce and vanilla ice cream 

Valrhona Ivoire white chocolate ganache with a gingerbread and hazelnut sablé  
Manjari chocolate crémeux with first press olive oil and Maldon sea salt 

selection of continental cheeses from the trolley with crispbread, Chapter O ne honey & quince purée  

 
warm mince pies 


