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CHRISTMAS DAY
£210 per person

Includes a glass of Laurent-Perrier Champagne

STARTERS
Truffle Risotto (PB+) Cliveden 66 Prawn Cocktail
Parmesan, chives 66-infused Mary Rose, paprika
[M] [C, E, SD]
Guinea Fowl & Duck Liver Terrine
brioche
[E, G, M]
MAINS
Roasted Copas Farm Turkey Pan-fried Bass
traditional accompaniments roast pumpkin, sage sauce
[E, G, M, SD] [F, M]

Delica Pumpkin & Chestnut Wellington
crisp roast potatoes, glazed carrots

[C]
DESSERTS
Christmas Pudding Selection of Cheeses
brandy ice cream quince, celery and grapes
[E, G, M, SD] [Ce, G, M]

Cliveden’s Chocolate Orange
[E, G, M]

TO FINISH

Coffee & Mince Pies

(PB) Plant-based (PB+) Plant-based on request (V) Vegetarian

ALLERGEN KEY - [C] CRUSTACEANS, [Ce] CELERY, [E] EGGS, [F] FISH, [G] GLUTEN, [L] LUPIN, [M] MILK,
[Mo] MOLLUSCS, [Mu] MUSTARD, [N] NUTS, [P] PEANUTS, [S] SOYA, [SD] SULPHUR DIOXIDE, [Se] SESAME SEEDS

1If you require allergen information, please ask a member of our team.
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