CHRISTMAS DAY

LUNCH & DINNER

25 DECEMBER 2026

360 per person
Wine pairing 175

CHIRACHI TARTLET NICOISE STYLE

Artichoke puree whipped with toasted sesame oil

STEAMED COMTE CHEESE SOUFFLE

Celeriac extraction, yellow wine, black trufﬂe

PAN-FRIED LANGOUSTINES “AU GRAND BAIN*

Curry mayonnaise and herb salad

BEEF ROSSINI
Aged beef fillet, seared foie gras, winter truffle

PEAR AND YUZU SORBET

Shiso espuma, amaretti

MONTBLANC

Blackcurrant and vanilla Tahiti marbled ice cream, mascarpone chantilly
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A discretionary 15% service charge will be added to your bill. Prices are in Pounds Sterling and are inclusive of VAT.



