
CHRISTMAS PARTY MENU – PRIVATE DINING 
3 courses £60 

 

 
Please make your choice as early as possible as some items may not be available 
All main courses come with vegetables, salad and a potato dish 
    
we cannot guarantee the total absence of any allergen 
please speak to a member of staff if you suffer from any allergies 
all foods prepared in an environment where nuts are present 
to the best of our knowledge no gm products are used 
our cheese products are mostly unpasteurised  
 
15% service charge 

Please choose a maximum of THREE dishes per 
STARTERS, MAINS, DESSERTS (including 
vegetarian and vegan option) OR a set menu (e.g. 
ONE choice) from the following (do not send this 
menu to your guests): 
 
STARTERS 

o La soupe du jour (V) 
o Fish soup, rouille, croutons and gruyere 
o Grilled crottin, beetroot carpaccio, puy 

lentil salad, red wine and hazelnut 
dressing (V) 

o Chicken liver parfait, spiced onion 
marmalade, cornichon, toasted baguette 

o Radicchio, baby spinach salad with 
orange, pecan and feta cheese, grain 
mustard and honey dressing (V) 

o Gravadlax, crevette and smoked 
mackerel, gribiche sauce, lemon wedge 

o Wild mushrooms risotto, shaved 
parmesan, truffle oil (V) 

 
MAIN COURSE 

o Roast turkey, chestnut stuffing, pigs in 
blanket, brussel sprout, carrots, red wine 
sauce  

o Bass/Bream fillet, French beans, sauce 
vierge  

o Confit duck, braised red cabbage, parsnip 
purée, caramelised apple, port sauce. 

o Chalk stream trout fillet à la Dieppoise, 
spinach 

o Cote de boeuf (£9.50 supplement, 325 gr, 
usually cooked medium-rare) 

o Confit belly of pork, apple compote, red 
wine sauce 

 
 
 
 
VEGETARIAN MAIN COURSE 

o Cassoulet of roasted cauliflower, 
Portobello mushroom and sautéed leek, 
garlic and herbs crumbs. 

o Melanzane parmigiana 
o Wild mushroom and ricotta crespelina 

 
 

VEGAN STARTERS 
o Roasted peppers, basil and capers 

focaccia with a balsamic dressing 
o Watermelon, tomato, olive and cucumber 

salad with oregano 
 
 
 
VEGAN MAIN COURSE 

o Aubergine strudel with lentil and 
butternut, baby spinach and 
pomegranate salad. 

o Pithivier of sweet potato, cauliflower and 
squash, tomato compote. 

 
 
 
 
 
 
 
 
 
DESSERTS 

o Seasonal fruit and frangipane tart, crème 
anglaise 

o Pot au chocolat, vanilla kipferl biscuit  
o Craquelin profiteroles, chocolates sauce, 

chocolate shavings  
o Les fromages (£7 supplement) 
o Sorbet ou glace  


