
 

Please let us know if you have any allergies or dietary requirements. Every dish is entirely gluten  and dairy- free. 
All prices are inclusive of VAT at the current rate. A discretionary service charge of 15% will be added to your bill.  

 

CHRISTMAS  DAY  
 
 
 

Served with a glass of Champagne Bollinger, Special Cuvée or a mocktail 
 

MAINS  

CHESTNUT SOUP  

Madeira 

ROAST ORKNEY SCALLOP 
Jerusalem artichoke, trompette mushrooms 

CUCUMBER AND FENNEL SALAD 
Lime 

SALT BAKED CELERIAC  

Remoulade, Périgord truffle  

DESSERTS  

YULE LOG  

CHRISTMAS SHERRY TRIFLE  

ONE ALDWYCH CHRISTMAS PUDDING  
Brandy sauce 

VANILLA PANNA COTTA  
Lime and ginger poached pear, coconut sorbet  

 
 

PETIT FOURS 

Passion fruit and apricot truffles 

Mince pies with brandy butter 

 
 

315  | 140  for children  

 

 

 

  

 


