
Our menu contains allergens. If you have any allergies or intolerances, please let a member of our team know upon placing your order.
 Prices include VAT and exclude 15% service charge.

STARTER

Salmon Tataki 
yuzu soy sauce, spring onion

Beef Yukhoe
fresh pear, egg yolk, kimbugak

Yubu Kimbap (vg available) 
chilli mayo

Gochujang-Glazed Turkey Leg  
honey & ginger vinaigrette

Spicy Cod
Soy-braised Delica pumpkin

Soy-Glazed Savoy Hispi Cabbage (vg)
hazelnut & perilla pangrattato

TO FINISH

Hottock

Fig hwachae

Sorbet & Ice cream

CHRISTMAS MENU A

MAIN COURSE 
ALL SERVED WITH GAMIA JORIM, BRUSSELS SPROUTS, GINGER & ORANGE CARROTS



Our menu contains allergens. If you have any allergies or intolerances, please let a member of our team know upon placing your order.
 Prices include VAT and exclude 15% service charge.

MAIN COURSE

Poached Lobster  
tomato consommé, carrot purée & pickled mouli

Venison Carpaccio
blackberry, endive, radish & watercress

Compressed Beetroot (vg on request) 
Stilton, walnuts & red vein sorrel cress

Beef Wellington   
roast parsnip, winter greens & horseradish jus

Turbot
romanesco, salsify, sea purslane & fennel pollen

Celeriac (vg)
apple jelly, cep velouté & red Russian kale

TO FINISH

Chocolate Fondant  
cocoa nib tuille, kirsch ice cream

Nougat Glaze 
hibiscus sauce & hibiscus tuille

Tiramisu

STARTER

CHRISTMAS MENU B
£95


