
Christmas Day 2020

Canapés 
“chaud et froid” 

“VIETNAMESE HOT TEA” (2015) 
bisque, chilli, lemongrass, ginger, coriander, soy “sponge" 

“DUCK A L’ORANGE” (2019) 
mallard tartare, potato “au graisse”, cocoa, orange-walnut “dressing” 

LA SOUPE: PICK AND LICK; WARHOL’S MONROE 21 (2015) 
borscht ‘menage a trois’, sweet dill condiment 

“APPLE CRUMBLE” (2016) 
Moulard foie gras parfait, apple, botrytis, Normandy butter crumble 

“float"  

LA SALADE: HIVER; “PARTRIDGE IN A PEAR TREE” (2019) 
partridge addressed two ways: pastilla & “jerky”, citrus, cilantro, 

Valrhona 74% ‘grand cru’ 

“2 TURTLE DOVES”  
 Anjou pigeon “balontine”, pig’s in blankets, festive cranberries and sauce 

“poivrade” 

“EGG AND SOLDIERS” (2015) 
24 month cave aged Mimolette, Périgord truffle and brioche “Melba 

toast” 

“TOFFEE APPLE” 
6x6, enriched with Normandy butter and balanced with verjus 

Mignardises de Noël 
“Chaud et Froid” 

This menu may contain the following allergens: Eggs, Crustaceans, Peanuts, Nuts (trees), Fish, Cereals containing gluten, Mustard, 
Celery, Sesame, Milk, Molluscs, Lupin, Soybeans, Sulphur Dioxide and sulphites. 

£250pp


