Boxing Day Menu

Sample Menu

Starters

Roast Orkney scallop, parsley, Lytham shrimp bearnaise

Lampton and Jackson smoked salmon, potato rosti, oscietra caviar, oyster creme fraiche
Pressed duck terrine, duck liver parfait, cured duck ham, hazelnut milk roll

Cornish cod, smoked haddock “kedgeree”

Chestnut and celeriac soup, truffled Graceburn parcels, sprout tops (v)

Hereford beef tartare, winter tomatoes, kombu, truffle and spring onion

Mains

Hereford beef Wellington, hen-of-the-woods mushrooms, caramelised parsnip, madeira
Winter truffle risotto, Sharpham brie, hazelnut and lemon thyme dressing (V)

Line caught seabass, samphire, scampi, watercress, light oyster cream

Salt marsh lamb, glazed turnip, crispy lamb sweetbread, black garlic, green sauce

Dry aged duroc pork chop, mustard creamed potatoes, grilled onion, black pudding, parsley sauce

Desserts

Christmas pudding, confit orange, brandy sauce

Sticky toffee pudding, burnt orange caramel

Apple and blueberry crumble, toasted almond ice cream
Spiced pumpkin pie, chantilly

Selection of British cheeses from the trolley

Selection of tea and coffee £8
Please note our coffee supplier is B Corp certified and teas are ethically sourced and fairly traded.

Boxing Day Dinner £105 per person
Wine pairing £80 per person
Fine wine pairing £130 per person

Should you have any dietary or allergen requirements, please do inform our team.
All prices are inclusive of VAT. A discretionary service charge of 15% will be added to the bill.



OETKER COLLECTION

Masterpiece Hotels

As a socially responsible business, we are delighted to commit our support this year to
Heartburn Cancer UK a charity dedicated to raising awareness of the dangers of persistent
heartburn, gastro-oesophageal reflux disease (GORD) and Barrett's oesophagus.

A voluntary donation of £2 will be added to your bill which goes towards a new mobile
diagnostic unit, making a new detection test called the Cytosponge more readily available in the
community. Thank you for your support.

Vv - vegetarian
Should you have any dietary or allergen requirements, please do inform our team.
All prices are inclusive of VAT. A discretionary service charge of 5% will be added to the bill.



