Christmas Menu 2026

A festive Christmas dinner in the iconic Marble Hall.

KIT EVENTS

Three courses
Four courses

Menu
Chef's Amuse-Bouche
Starters

House-Smoked Salmon
fennel | pomegranate | lemon | radish

Burrata

cherry tomatoes | balsamic | roasted peppers | sourdough crisp | chilli oil

Celeriac Carpaccio

rocket | mustard caviar | hazelnuts | lemon olive oil dressing

*Fifth Course

Entrements Wines

Lobster Bisque

crayfish | tarragon cream | herb oil

Cannelloni

ricotta | spinach | sage foam | Parmesan crisp

Main Courses

Tournedos

potato | veal jus | seasonal vegetables

Cod Fillet

potato | dill cream sauce | seasonal vegetablesn

Roasted Cauliflower Water

potato | vegetable jus | parsnip crisps | cherry tomato

Dessert

Espresso Martini Mousse

cream cheese | espresso | KahlGa | whipped cream

Fifth Course*

Spoom

lemon sorbet | mint | cava

Coffee or Tea

served with a selection of luxury friandises




