
Christmas Day
Menu

Christmas 2026



All dishes may contain nuts | Please ask for all allergen information | Some vegetarian options can be made vegan on request | (N) Contains Nuts (DF) Dairy 
Free (NGI) Non Gluten Ingredient (V) Vegetarian (VG) Vegan | Please note all menus are subject to change | Any menu adjustments are subject to the hotel’s 

con�rmation and may imply additional charges | 12.5% discretionary service charge applies.

Christmas Day Menu

Before 3pm | Adults £120 | Children £50 
Includes a glass of Laurent-Perrier Champagne per person (Elderflower Fizz for children)

Amuse Bouche

Pressed Ham Hock, Duck Liver &
Guinea Fowl Terrine
Fig jam | Petit brioche

Dill Cured Salmon

Roast Pumpkin Soup

Radish | Champagne sauce | Bronze fennel

Toasted seeds | Pickled walnut | Smoked 
almond | Ricotta ravioli

Mains

(V) (N)

(NGI on request)

After 3pm | Adults £140 | Children £65 
Includes a glass of Laurent-Perrier Champagne per person (Elderflower Fizz for children), petit fours, tea & coffee

Parmesan Sable, Date Chutney & Whipped Goats Cheese

Starters

(NGI on request)

All served with roast potatoes, carrots & swede, parsnips, sprouts & bacon, braised red cabbage

Roast Bronze Turkey

Wild Mushroom & Potato Pithivier

Chestnut & apricot stuffing | Cranberry sauce |
Pigs in blankets | Madeira jus

Bordelaise | White truffle

(N)

(V)

Roast Sirloin of Aged Beef

Grilled Halibut

Yorkshire pudding | Red wine sauce |
Creamed horseradish

Brown shrimp butter | Croutons | Cucumber

(NGI on request)

Desserts

Festive Trio
Belgian chocolate & salted caramel Yule log / Mulled pear 
& vanilla cheesecake / Spiced winter berry eclair 

Christmas Pudding
Brandy sauce | Red currants

Cheese Selection
Fruit chutney | Crackers | Grapes

(V) (NGI on request)

(V) 


