
VEGAN CHRISTMAS DAY MENU

If you have any special dietary restrictions or allergies, please advise a member of the service team. A full list of allergens within each of our dishes can 
be obtained from your waiter. Prices are all inclusive of VAT and a discretionary 15% service charge is applicable.

£295

SELECTION OF HOMEMADE BREADS
Bouchard Finlayson olive oil

* * * * *

WILD MUSHROOM TARTLET 
Truffle, vegan Parmesan 

* * * * *

SALT BAKED CELERIAC
Date purée, chestnut, Granny Smith, truffle

* * * * *

ROASTED BEETROOT & ORANGE SALAD
Bitter leaves, port reduction

* * * * *

ROASTED SQUASH, TRUFFLE & CHESTNUT PITHIVIER
Baby leeks, cranberries, roasted sprouts

* * * * *

SOUR CRANBERRY MOUSSE 
Candied orange

* * * * *

MONT BLANC 
Chestnut, meringue 

* * * * *

SELECTION OF FINE TEAS, COFFEE, HOMEMADE PETITS FOURS


