
SET LUNCH SAMPLE MENU
(Available from Saturday, 18th November to Saturday, 23rd December)

Starter

MUSHROOM & CHESTNUT SOUP, RAVIOLO, TARRAGON (v/vg) 

OR

THE GRILL'S MOULES MARINIÈRE

Main

BAKED COD, PARSNIPS, SPROUTS, CHICKEN SAUCE

OR

VENISON, BEETROOT, CAVOLO NERO, LINGONBERRIES

Pudding
MINCE PIE SOFT SERVE, RAISINS, STEM GINGER 

OR

CLEMENTINE LEAF CHOUX BUN, WHITE CHOCOLATE

3 COURSES £65



CHRISTMAS EVE DINNER

Snacks

CHICKEN LIVER PARFAIT TARTLET

CRISPY MUSHROOMS, XO MAYONNAISEE

SEMOLINA, GOUDA CHEESE, COPPA

MILK ROLLS WITH A SELECTION OF OUR HOUSE CURED MEATS

Starter

LANGOUSTINE SCAMPI, TARTAR CUSTARD, LEMON

Middle

ROASTED TURBOT, PUMPKIN, TROMPETTES, N25 CAVIAR

Main

BEEF FILLET, CRISPY SWEETBREAD, CEPS, POTATO MOUSSELINE

Pudding
CHRISTMAS PUDDING & BAY LEAF SOFT SERVE, DATES,
MACADAMIA NUTS

£200

All prices include VAT. A discretionary service charge 
of 15% will be added to your bill.



CHRISTMAS DAY LUNCH

Snacks

CHICKEN LIVER PARFAIT TARTLET

CRISPY MUSHROOMS, XO MAYONNAISEE

SEMOLINA, GOUDA CHEESE, COPPA

MILK ROLLS WITH A SELECTION OF OUR HOUSE CURED MEATS

Starter

DUCK LIVER CUSTARD, ARTICHOKE, PARFAIT, TRUFFLE

Middle

ROASTED LOBSTER, N25 CAVIAR, PUMPKIN

Main

NORFOLK TURKEY, ROLLED LEG, STUFFING, CARROT, PARSNIP, 
SPROUTS & COPPA

Pre-Pudding

BUCK’S FIZZ SLUSH

Pudding

CHOCOLATE & CLEMENTINE WARM TARTLET, BAY LEAF SOFT SERVE
or
CHRISTMAS PUDDING, VANILLA, CUSTARD

£280

All prices include VAT. A discretionary service charge 
of 15% will be added to your bill.
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DUCK LIVER CUSTARD, PARFAIT, ARTICHOKE, TRUFFLE

LOBSTER & CHEESE TARTLET, PUMPKIN, RICOTTA 
(Add N25 Caviar +10)

'CAESAR' SALAD, SMOKED SARDINES

LONDON BURRATA, ROASTED FIG

ARTICHOKE CUSTARD, TROMPETTES, TRUFFLE (v)

7

Snacks

MILK ROLLS, SALTED BUTTER

CHICKEN LIVER PARFAIT TARTLET (each)

CRISPY SEMOLINA, GOUDA CHEESE, COPPA

FRIED SHIMEJIS, MUSHROOM XO (v/vg) 8

8

4

7

7

BOXING DAY SAMPLE MENU

16

16 

Pudding 

CHRISTMAS PUDDING SOFT SERVE

CHOCOLATE & CLEMENTINE WARM TARTLET, BAY LEAF SOFT SERVE

WATERLOO CHEESE 'PASTEL DE NATA', ENGLISH RELISH

FIG TARTE TATIN, FIG LEAF SOFT SERVE, ROASTED VANILLA CHANTILLY (to share 2-4) 26

16

18 

34ROASTED CAULIFLOWER, BLACK GARLIC, GIROLLES (v/vg)



NEW YEAR'S EVE DINNER

Snacks
CHICKEN LIVER PARFAIT TARTLET
CRISPY MUSHROOMS, XO MAYONNAISE
SEMOLINA, GOUDA CHEESE, COPPA
MILK ROLLS WITH A SELECTION OF OUR HOUSE CURED MEATS

Starter

DUCK LIVER CUSTARD, PARFAIT, ARTICHOKE, TRUFFLE

Middle

ROASTED SCALLOP, PUMPKIN, TROMPETTES, N25 CAVIAR

Main

BEEF FILLET, CRISPY SWEETBREAD, CEPS, POTATO MOUSSELINE

Pudding

CHOCOLATE & BAYLEAF SOFT SERVE, CLEMENTINE, CHOCOLATE PIE 

£280
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DUCK LIVER CUSTARD, PARFAIT, ARTICHOKE, TRUFFLE

LOBSTER & CHEESE TARTLET, PUMPKIN, RICOTTA 
(Add N25 Caviar +10)

COD SCOTCH EGG, PICKLED CUCUMBER

LONDON BURRATA, ROASTED FIG

ARTICHOKE CUSTARD, TROMPETTES, TRUFFLE (v)

7

8

8

4

7

7

NEW YEAR'S DAY SAMPLE MENU

Snacks

MILK ROLLS, SALTED BUTTER

CHICKEN LIVER PARFAIT TARTLET (each) 

CRISPY SEMOLINA, GOUDA CHEESE, COPPA 

FRIED SHIMEJIS, MUSHROOM XO (v/vg)

16

16 

Pudding 

RHUBARB & CUSTARD SOFT SERVE, RHUBARB PIE

EGG CUSTARD TART, NUTMEG ICE CREAM

WATERLOO CHEESE 'PASTEL DE NATA', ENGLISH RELISH

FIG TARTE TATIN, FIG LEAF SOFT SERVE, ROASTED VANILLA CHANTILLY (to share 2-4) 26

16

18 

34ROASTED CAULIFLOWER, BLACK GARLIC, GIROLLES (v/vg)
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