
Glass of Billecart Salmon Brut NV 

T O  B E G I NT O  B E G I N
Artichoke, pear & chestnut velouté 

S T A R T E R S   S T A R T E R S   T O  S E L E C T  3  F R O M  T H E  B E L O WT O  S E L E C T  3  F R O M  T H E  B E L O W  
To share
Duck liver parfait                                                                                                                       
Madeira jelly & toasted brioche
Dressed Cornish crab                                                                                                        
White winter slaw
Olive fed English Wagyu                                                                                        
Pears, walnuts & stilton
Warm Roscoff onion & Vacherin tart 
English burrata                                                                                                                           
Bitter leaf & mandarin jam

M A I N S   M A I N S   T O  S E L E C T  1  F R O M  T H E  B E L O WT O  S E L E C T  1  F R O M  T H E  B E L O W  
Roasted bronze turkey ballotine, chestnut & sausage stuffing 
Red wine poached monkfish tail
Salt baked truffled celeriac (v)

S I D E S S I D E S 
Roast potatoes, parsnip & pear gratin, pickled red cabbage, cranberry jam 
brussels sprouts, bacon & pecans

D E S S E R T S   D E S S E R T S   T O  S E L E C T  1  F R O M  T H E  B E L O WT O  S E L E C T  1  F R O M  T H E  B E L O W

Christmas pudding, vanilla sauce 
Bûche de Noël
Baileys Cheescake

Petit fours
Mince pies with brandy cream

C H R I S T M A S  D A Y  I N  D O V E T A L EC H R I S T M A S  D A Y  I N  D O V E T A L E
Monday 25th December 2023

£195  |  £95 children under 12y

Please be aware that our food may contain or come into 
contact with common allergens, such as dairy, eggs, wheat, 
soybeans, tree nuts, peanuts, fish, shellfish or wheat. 

All our prices are inclusive of VAT. A discretionary service 
charge of 15% will be added to the total bill. 


