
A M U S E  B O U C H E

Cheese croquettes

S TA RT E R S

Hand-cut rigatoni
Choice of: pomodoro | butter | cacio e Pepe
Minestrone soup
Hearty bean & vegetable
Mozzarella bites
Tomato dip

M A I N S

Bronze Feathered turkey GF
Sausages, cranberry sauce, gravy
Grilled salmon GF
Garlic roasted potatoes, seasonal vegetables
Smash burger
Brioche, pickles, mustard, mayo, crispy fries

All served with winter roots, Brussel sprouts,
roast potatoes, beans & cavolo nero cassoulet

P R E  D E S S E RT

Ice cream sandwich GF

D E S S E RT S

Warm chocolate soup GF
Puffed rice, nutmeg, cherry ice cream
Ice cream

P E T I T  F O U R S

Quince pate de fruit VE

C H I L D R E N S  C H R I S T M A S  D AY  M E N U

£55 per person

T H E  C O R A L  R O O M C H R I S T M A S  D AY

V Vegetarian | VE Vegan | GF Gluten Free 
If you or a member of your party require further information relating to allergens, please ask 

your server. A discretionary service charge of 12.5% will be added. All prices inclusive of VAT. 
We strive to source all of our products from local and sustainable sources.


