
15% discretionary service charge will be added to your bill. 
All service charges & tips go to our team. 
Our chefs will make every effort to accommodate any special requests. 
Please inform us if you have any allergies or intolerances.

GEES | CHRISTMAS DAY
160.00 pp

Beef fillet tartare | bone marrow & toasted sourdough 

Wild mushroom parfait | thyme crostini, pickled red onion 

Seared scallops | cauliflower purée 

Heritage beetroot risotto | wild rocket & hazelnuts (VG)

Norfolk Bronze Turkey | rosemary roast potatoes & all the trimmings 

Fillet Of Turbot | pink fir potatoes, charred leeks, tomato & shallot relish  

Butternut Squash & lentil Wellington | seasonal vegetables (VG)

Beef Fillet | braised beef cheek, truffle potato gratin, red wine sauce

Pedro Ximénez Christmas Pudding | brandy cream

Rich Chocolate Pot | olive oil biscuits & crème fraîche

Sherry Trifle | blackberries, toasted almonds & vanilla custard

British Cheese Plate | crispbreads, chutney & cider apples

(vegan upon request)

Canapes on arrival
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