MIRROR ROOM

Christmas Day Menu

£270 PER PERSON

CANAPES
Foie Gras Parfait, Brioche, Sauternes Jelly
Delica Pumpkin Tartlet, Baron Bigod, Sage (V)

Smoked Salmon, Dressed Crab, Creme Fraiche, Keta Caviar, Rye Toast

AMUSE-BOUCHE

Warm Potato and Truffle Foam, Chanterelle Mushrooms (V)

STARTER
Please select one item

Shellfish Cocktail, Langoustine, Cornish Crab, Poached Prawns, Avocado, Gem Lettuce, Marie Rose, Imperial Caviar
Pressed Game Terrine, Bacon, Prune, Port Wine & Plum Purée, Toasted Brioche
Heritage Roasted Beetroot, Whipped Goat Cheese, Blood Orange, Candied Walnut, Aged Balsamic (V)

MIDDLE COURSE
Please select one item

Fillet of Cornish Turbot, Shellfish Orzo, Spinach, Lobster Velouté

Potato Gnocchi, Jerusalem Artichoke Purée, Black Truffle, Lemon Zest (V)

MAIN COURSE
Please select one item

Roasted Bronze Turkey, Pigs in Blankets, Sage & Onion Stuffing, Winter Vegetables, Duck Fat Roast Potatoes, Turkey Jus
Dover Sole Ballotine, Roasted Salsify, Romanesco Cauliflower, Lobster Bisque Sauce
Roasted Venison Loin, Celeriac Purée, Caramelised Shallots, Braised Red Cabbage, Fondant Potato, Blackberry Jus
Roasted Delica Pumpkin, King Oyster Mushroom, Sage, Pickled Cranberries, Pumpkin Seeds (Vg)
DESSERT
Please select one item
Traditional Christmas Pudding, Cognac Cream
Vanilla Raspberry Snowflake
Spiced Poached Pear, Chocolate Sauce, Vanilla Ice Cream (Vg)

Served with mince pies, tea and coffee

THIS IS A SAMPLE MENU AND IS SUBJECT TO CHANGE

Food allergies and intolerances: Should you have any questions regarding the content or preparation of any of our food, please speak to a
member of our team. All prices are inclusive of 20% VAT. A 15% discretionary service charge will be added to your final bill



MIRROR ROOM

New Year's Eve Menu

£270 PER PERSON

CANAPES
Potato Blini, Imperial Caviar, Creme Fraiche, Chives

Comté and Black Truffle Gougere

AMUSE-BOUCHE

Celeriac Velouté, Jerusalem Artichoke, Black Truffle, Chive Oil (Vg)

STARTER
Please select one item

Black Leg Chicken and Foie Gras Terrine, Pickled Walnut, Toasted Brioche

Smoked Aubergine Tart, Onion Jam, Celery, Pine Nut (Vg)

INTERMEDIATE
Please select one item

Seared Scallop, Fennel Fondue, Vermouth Sauce, Chives

Wild Mushrooms and Truffle Risotto, Herb Oil (V)

MAIN COURSE
Please select one item

Wagyu Beef Fillet, Foie Gras, Spinach, Caramelised Shallot, Périgord Truffle Jus
Roasted Turbot, Butter Spinach, Champagne Sauce, Salsify, Oscietra Caviar

Salt-Baked Celeriac, Black Garlic, Roscoff Onion, Pine Nut Gremolata (Vg)

PRE-DESSERT

Citrus Jelly, Yoghurt Foam

DESSERT
Please select one item
Chocolate Tonka Mousse, Passionfruit, Hazelnut Cream
Mango Pudding, Lemongrass Soup, Mango Compote, Sugar Tuile (Vg)

Served with petil fours, leas and coffee

THIS IS A SAMPLE MENU AND IS SUBJECT TO CHANGE

[ood allergies and intolerances: Should you have any questions regarding the content or preparation of any of our food, please speak to a member

59/

of our team. All prices are inclusive of 20% VAT. A 15% discretionary service charge will be added to your final bill



