
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.

SELECTION OF HOMEMADE BREADS
Bouchard Finlayson olive oil

* * * * *

MULLED PEAR & WHIPPED VEGAN FETA TARTLET
Walnut, port reduction 

* * * * *

FRENCH ONION SOUP
White truffle, sourdough crouton

* * * * *

SMOKED POTATO CROQUETTE
Sun dried tomato ketchup, black olive

* * * * *

CHESTNUT GNOCCHI
Pickled cranberry, roasted squash, kale, pumpkin seed

* * * * *

COCONUT PANNA COTTA  
Preserved cherries 

* * * * *

GINGERBREAD STICKY TOFFEE PUDDING  
Stem ginger ice cream 

* * * * *

SELECTION OF FINE TEAS, COFFEE, HOMEMADE PETITS FOURS

VEGAN CHRISTMAS EVE MENU

£215


