L. AN

CHRISTANS MENU

2 COURSE £55/ 3 COURSE £60
STARTERS

Duck Liver Parfait
Fig Brdlée - Candied Almond - Toasted Brioche

Highland Venison Carpaccio
Pickled Woodland Mushrooms - 36-Month Parmigiano Reggiano - Red John Cheese

Native Lobster Tartare
Avocado Mousse - Citronette - Crisp Rice Paper

Egg Yolk Raviolo V
Ricotta - Brown Butter - Crispy Sage

Hearts of Palm Ceviche Vv
Passion Fruit - Citrus - Coriander

Wild Mushroom & Black Truffle Croquette V
S36-Month Parmigiano Reggiano - 'nduja Aioli

Creamy Burrata Vv
Heritage Tomato Puttanesca - Sardinian Music Bread

Creamy Spelt Risotto
Hand-Picked Dorset Crab - Shellfish Bisque - Tuile

Turkey Carpaccio Bruschetta
Thin Sliced Roast Turkey - Cranberries - Braised Red Cabbage

MAINS

Porcini Ravioli Vv
White Truffle Velouté - Parmigiano Reggiano

Butter-Poached Wild Turbot

Pumpkin Purée - Crispy Parsnip - Champagne Beurre Blanc

8oz PIRA Grilled 30-Day Aged Ribeye

Lime Potato Purée - Porcini Mushroom Sauce

Pizza Mama Marggerita Santa
Tomato Sauce - Buffalo Mozzarella - Basll - Grated Parmesan - EVOO

Pizza Festive
Cranberry Tomato Sauce - Roasted Pumpkin - Venison Carpaccio - Buffalo Mozzarella

French-Trimmed Rack of Lamb
Pistachio & Mint Crust - Seasonal Vegetable Purees - Madeira Jus

Native Lobster Cannelloni
Poached Leeks - Shellfish Butter Sauce

Handmade Pappardelle
Slow-Braised Duck Ragu - 36-Month Parmigiano Reggiano

Turkey Wellington
Roasted Winter Vegetables - Madeira Jus

Corn-Fed Chicken Supreme

Cream Gnocchi - Seasonal Greens

White Truffle Carbonara
Handmade Tagliolini - Silky Egg Yolk Emulsion - 36-Month Parmigiano Reggiano

DESSERTS

Warm Apple Tart
Cranberry Compdte - Madagascan Vanilla Ice Cream

Whisky & Tonka Sticky Toffee Pudding

Whisky Butterscotch - Vanilla Bean Ice Cream

Baileys Créme Brilée
Caramelised Sugar - Winter Berries

Pistachio & Chocolate Christmas Tree
Pistachio Mousse - Dark Chocolate Crémeux - Chocolate Glaze

Chestnut Mont Blanc
Mascarpone Mousse - Meringue - Amarena Cherries

PETIT FOURS

A Selection of Handmade Festive Sweet Treats

Our dishes are prepared using the finest seasonal ingredients, carefully sourced
from trusted British and Italian producers.
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