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Christmas Day Menu

Appetiser
Arancini with aubergine, tomato, ricotta

Starter
Pan fried Devon scallops, topinambour puree, crispy pancetta, beurre blanc
White Cornish crab and marinated prawns, lime gel, dill mayonnaise
Lobster bisque, tarragon oil, croutons
La Cantina mini lasagna, duck ragu’ Parmigiano and truffle fondue
Burrata, marinated roasted vegetables, red pesto, grilled focaccia bread (v)

Main Course
Grilled fillet of stone bass, lemon and parsley crushed potato, bok choi, Champagne sa
Roast slow cooked shoulder of Welsh lamb, glazed carrots, mash potatoes, toasted haz
Beef medallions, shiitake mushroom, dauphinoise potato, green beans wrapped in panc
Breast of turkey roulade with stuffing and all the trimmings
Risotto — pumpkin, taleggio cheese, walnut, basil oil (v)

Dessert
Baked cheesecake, figs compote, bitter chocolate sauce
Vanilla creme brulee, blood orange sorbet, crystallized salted pistachio
Warm Panettone, amarena cherry in syrup, vanilla ice cream, cantuccini crumble

£110 per person (Under 10yrs old £49)
First sitting from 12noon to 3pm Second sitting from 3.30pm

Price inclusive of VAT. An optional service charge of 12.5% will be added.
Please inform us of any allergies or diet requirement when booking.
All reservations require a 50% deposit at the time of booking to hold the table and time requested.



