
 

If you have a food allergy or intolerance, please inform your event manager. 

 

Christmas Menu 

Option A 

 

Starter 
Orkney Scallop 

Celeriac, Comté cheese, vin jaune sauce, caviar 

 

 

Main Course 
Lamb Saddle 

Swiss chard, artichoke, barbecued carrot puree 

 

 

Dessert 
Chocolate Mousse 

Raspberry, buttermilk 

 

 

 

 

Middle Course 
White Truffle Risotto 

 

 

 

 



 

If you have a food allergy or intolerance, please inform your event manager. 

Christmas Menu 

Option B 

 

Starter 
Celeriac 

Ravioli, smoked potatoes, maitake mushrooms, almond milk,         wild 

girolles, black winter truffle 

 

 

Main Course 
Wild Sea Bass 

Romaine lettuce, anchovies, green pesto, yuzu beurre blanc, pike roe 

 

 

Dessert 
Chocolate Mousse 

Raspberry, buttermilk 

 

 

 

 

 

Middle Course 
White Truffle Risotto 

 

 

 

 



 

If you have a food allergy or intolerance, please inform your event manager. 

Christmas Menu 

Vegetarian Option 

 

Starter 
Celeriac 

Ravioli, smoked potatoes, maitake mushrooms, almond milk,         wild 

girolles, black winter truffle 

 

 

Main Course 
Barbecued Romaine Lettuce 
Green pesto, yuzu beurre blanc 

 

 

Dessert 
Chocolate Mousse 

Raspberry, buttermilk 

 

 

 

 

Middle Course 
White Truffle Risotto 

 


