
 

Festive Fayre Luncheon 
 

Available from 27th November until 23rd December 2023 
 

 

3 Courses £39.50 
2 Courses £33.50 

 

including a glass of Buck’s Fizz on arrival 

 
Ham hock, apple and tarragon terrine, apricot gel, onion purée, sour dough tuille 

Leek and potato soup 
Braised lamb shoulder croquette with mint, pea velouté, garden peas, crispy bacon lardons 

Soy and lime salmon fillet, chilli fennel remoulade, lime gel, toasted brioche 
ooOoo 

 
Roast turkey with all the festive trimmings 

Roast sirloin of beef, baby onions, garlic mushrooms, horseradish pomme purée 
Pan fried fillet of seabass, lemon crushed new potato, lobster and tiger prawn sauce 

Creamy garlic mushroom tagliatelle, shaved parmesan 
ooOoo 

 
Individual Christmas pudding, brandy sauce 

Ginger crème brulée, cinnamon snap 
Winter spiced chocolate mousse, almond marzipan ice cream 

Platter of British and French cheeses, homemade chutney, artisan crackers and grapes 
ooOoo 

 

La cafetière coffee served with baby mince pies   
 

Tables of 6 and over we require a £10.00 deposit per person 

 

A 12.5% discretionary service charge will be added to your bill 
 

Thank you 

 

    


