#— STARTERS

Jerusalem Artichoke Soup (v) 10.50

with winter truffle

Smoked Salmon 18.95
with buttered rye bread

Beetroot Carpaccio (vg) 10.95
blood orange and chestnuts

g MAINS ———8
Braised Shoulder of Lamh 28.00

lentil ragoQt and rosemary jus

Jerusalem Artichoke & Spinach Pithivier (v) 19.50
with roasted chestnuts

Coquilles Saint-Jacques Gratinées 22.95
gruyere cheese and breadcrumbs

Cote de Beeuf a I'Armagnac 39.95

300g dry-aged rib-eye on the bone, golden sultanas and fries

#— DESSERTS ——&
Cherry & Chestnut Tart 9.00

with maraschino cherries

Christmas Pudding 9.00

with creme anglaise

d independently.

A discretionary service charge of 12.5% will be added to your bill - All gratuities are
Prices include VAT - No flash, or intrusive photography - Please inform your server if you have any food allergzes
or special dietary needs. v - vegetarian | vg - vegan
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