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Join us for an enchanting Fes¢ive Seasor in exquisite
surroundings and a vibrant ambiance,
and enjoy bespoke menus and wine pairings designed by
Cleet Patror fearn-Plhilippe Blordet.

Experience Private Diring in our unique room ‘Salor Prive’
or treat yourself to the ultimate dining experience
with the stunning ‘7ab/le Luweiere’ surrounded by
a shimmering veil of 4,500 fibre optics and adorned
with collections of exclusive Hermes tableware.
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CHRISTMAS EVE DINNER

NV Champagne brut - Impérial
Moét & Chandon

2013 Riesling Grand Cru
Schonenbourg - Domaine Trapet

2021 Chardonnay Las Pizarras
Errazuriz

2018 Gevrey-Chambertin
Vieilles Vignes- Geantet-Pansiot

NV Tawny Port 20 Years Old
Graham's

2018 Sauternes
Les Carmes de Rieussec

Marinated langoustive, conlit citrus,
wabkame ard Kristal caviar

Seared foie gras, ferusalem artichole
and toasted Piedeornt hazelnut

Lire-caught sea bass, watercress,
caulitlower and razor claes

Breast of Guinea fowl, roasted salsify
and tuber melanosporam

Colston Bassett Stilton
with grape conrdimernt

Yule log our wap

DINNER £330
WINE PAIRING £125

Our menu contains allergens.

If you suffer from a food allergy or intolerance, please let a member
of the restaurant team know upon placing your order.

A discretionary 15% service charge will be added to your bill.

All prices include VAT.
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CHRISTMAS DAY LUNCH

2008 Champagne
Cuvée Stanislas - Thienot

2013 Riesling Grand Cru
Schonenbourg - Domaine Trapet

2022 Condrieu Chanson
Francois Merlin

2021 Chardonnay Las Pizarras
Errazuriz

2018 Gevrey-Chambertin
1er Cru Poissenot - Geantet-Pansiot

2018 Sauternes
Les Carmes de Rieussec

£480

Our menu contains allergens.

If you suffer from a food allergy or intolerance, please let a member
of the restaurant team know upon placing your order.

A discretionary 15% service charge will be added to your bill.

All prices include VAT.

Poi-au-tew broik, bore warrow,
pickled walnuts and black trotfle ravioli

Duct: loie gras terrine,
quirece anrd apple conrdiment

Roasted langoustine, butternut
and buttertly sorrel leaves

Wild sea bass, celeriac, clanes
ared red shiso

Yauvve des Landes’ capore,
Lraittled ‘caillette’ and crarnbervries

Yule log our wap
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NEW YEAR’S EVE DINNER
157 SITTING

2008 Champagne
Cuvée Stanislas - Thienot

2013 Riesling Grand Cru
Schonenbourg - Domaine Trapet

2018 Gevrey-Chambertin
Vieilles Vignes - Geantet-Pansiot

2022 Savoie - Chasselas Face au Lac
Les Vignes de Paradis - Dominique Lucas

Hanrd-dived sea scallop, Gristal caviar
and Langy beurre blaec

Seared foie gras, ariiclokes, red stiso
and Luber welanosporamn

Corniste turbot, buiternat, pistactio
and sea herbs

Farnmefeouse vacherin cheese

NV Tawny Port 20 Years Old ~ Clocolate deliglet
Graham'’s
I
DINNER £330

WINE PAIRING £125

Our menu contains allergens.

If you suffer from a food allergy or intolerance, please let a member
of the restaurant team know upon placing your order.

A discretionary 15% service charge will be added to your bill.

All prices include VAT.
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NEW YEAR’S EVE DINNER
2'° SITTING

2015 Champagne
Dom Pérignon

2013 Riesling Grand Cru
Schonenbourg - Domaine Trapet

2022 Condrieu Chanson
Francois Merlin

2021 Chardonnay Las Pizarras
Errazuriz

2020 Tignanello
Marchesi Antinori

2022 Savoie - Chasselas Face au Lac
Les Vignes de Paradis - Dominique Lucas

NV Tawny Port 20 Years Old
Graham's

£690

Hanrd-dived sea scallop, Gristal caviar
and tangyp beurre blanc

Seared foie gras, ariiclokes, red stiso
and Luber welanosporamn

Scottiste lobster, leeks, Agria potatoes
and white truitle

Corniste turboe, butternat, pistactio
and sea herbs

Beel tendertoin, parsiep roots,
wild meustrooms anrd ferwernied shallot

Farnwehouse vacherin cheese

Clhocolate deliglet

Midnight Champagnre
NV Champagne brut — Impérial
Moét & Chandon

Our menu contains allergens.

If you suffer from a food allergy or intolerance, please let a member
of the restaurant team know upon placing your order.

A discretionary 15% service charge will be added to your bill.

All prices include VAT.
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PLEASE CONTACT US

TO FIND OUT THE DETAILS ABOUT
OUR ULTIMATE EXPERIENCE.

1 Il ’
1 m '




