CHRISTMAS DAY VEGETARIAN MENU
£195 PER PERSON
Welcome glass of Gusbourne Blanc de Blancs on arrival
; é”/{(

CONFIT GARLIC BRIOCHE
Caramelised red onion & clementine chutney,
thyme butter

HASH BROWN

Sour cream seasoning,
black garlic ketchup, parmesan

MOREL CHAWANMUSHI
Celeriac caramel, smoked potato, pickled shumeyt, hay

SALT BAKED HISPI CABBAGE

Whipped goat's curd, romanesco, caremlised hazelnuts, salsa verde

MUSHROOM WELLINGTON
Herb roast potatoes, honey glazed root vegetables, creamed greens,
sage & cranberry stuffing, Yorkshire pudding, red wine jus

CHRISTMAS PUDDING
Brandy custard, cranberry compote

OR

CHOCOLATE DELICE

Amarena cherries, chocolate aero, praline

SELECTION OF
ARTISAN CHEESES

Please inform us of any dietary requirements or allergies you may have.
A discretionary 10% service charge is added to all our bills. All our prices include VAT charged at 20%.

OUR FESTIVE MENUS ARE SUBJECT TO CHANGE
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