
Armagnac crème brulee with macerated prunes 
Christmas pudding with salted caramel & vanilla custard 
‘Buche de chocolat de Noel’ with Calvados crème ƒaiche

Stilton

Raclette Canape

Heritage beetroot, port & orange presse, whipped feta (V)
Confit Loch Duart salmon, horseradish potato salad

Christmas spiced, parfait of duck Foie gras, quince, pain d‘épices

Baked pumpkin & wild mushroom Wellington, cannellini bean cassoulet, parsley pesto (Vg)

Roasted Cornish monkfish, salsify, sea herbs, sauce Vin Jaune

Truffled Bronze Norfolk Turkey l’Escoffier braised red cabbage, roasted parsnips, rooftop
rosemary potatoes, maple glazed Brussels sprouts, cranberry sauce 

Hearty Beef Bourgiugnon 

Christmas Crackers included!

A Bleeding Heart Christmas
in our 

Christmas Cabana
£60 per person


