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Three course tasting menu with paired wines 
£150 for two (75 pp) / Available from 24th to 26th December
STARTER
· Golden dough balls with cheese and herbs
· Prawn cocktail
· Smoked salmon salad with crab dressing
· Artichoke dip
MAIN COURSE
[image: Une image contenant assiette, table, alimentation, tranche

Description générée automatiquement]
· Juicy roasted turkey with spinach gratin
· Roast lamb with winter vegetables
· Roast honey Duck Breast served with creamy mashed carrot and potato
DESSERT
· Christmas trifle
· Red velvet cake
· Yummy blackberry and apple crumble with vanilla ice cream
ENTERTAINMENT
CHRISTMAS Chorus songs

 
Additional information
·  Other alcoholic beverage : Wine - £35 bottle / £8 glass House sparkling wine - £35 bottle / £8 glass English sparkling Rathfinny - £70 bottle Champagne - Charles Heidsieck - £70 bottle House cocktails - £10 glass Digestives 
· Soft drinks available on request.
· £150 includes a glass of 125 ml of red or white wine. All our prices include VAT unless otherwise stated. .
· Dinner includes starter, main course, dessert, tea, coffee. Pairing with 8 fine wine.
· Prebooking and deposit are mandatory call 0044 (0)20 7300 2370
Address : 39 Dean Street, London W1D 4PU
For Allergen and dietary information; when making your order, please talk to our staff about the ingredients in your meal!
*Special order for vegan dishes 

[image: ]*List of allergens							*List of vegetables
Artichoke
Brussel sprout
Carrot
Potato
Spinach
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