
P o l a n d
Beetroot  Soup (Barszcz )  served  with  Mushroom Dumpl ings  (Zusak)  

In  Po land ,  Chr is tmas  eve  d inner ,  Wig i l i a ,  i s  a  meat  f ree  mea l ,  and  usua l ly  beg ins  wi th
a   v ibrant  Beetroot  Soup served  wi th  mushroom Dumpl ings  ca l led  Uszka

A r o u n d  T h e  W o r l d  F i v e  C o u r s e
C h r i s t m a s  T a s t i n g  M e n u  

J a p a n
KFC Spiced  Chicken Thigh ,  Bread  Sauce ,  Cranberry  Puree ,  Sage  and  Onion Stuf f ing

Crumb 
In  Japan ,  s ince  the  70 ’ s  i t  has  been  t rad i t ion  for  fami l ies  to  v i s i t  KFC and  order  a  bucket

of  f r ied  ch icken  wi th  3 .6  mi l l ion  fami l ies  partak ing  each  year .  Our  vers ion  o f  KFC i s
s l ight ly  e levated  wi th  a  t rad i t iona l  fee l .  

P o r t u g a l
Olive  Oi l  Poached  Sa l t  Cod ,  Crushed  New Potatoes ,  Prawn Butter  Sauce   

In  Portuga l  and  other  Lat in  nat ions ,  a  d i sh  o f  Sa l ted  cod  ca l led  Baca lao  i s  t rad i t iona l ly
eaten  over  the  fest ive  per iod .  Dat ing  as  far  back  as  1400 ’ s  when sa l t ing  f i sh  was  a

method used  by  the  Navy  to  preserve  the  f i sh .

G e r m a n y
Pan Roasted  Duck Breast ,  Bra ised  Red  Cabbage  with  Apple ,  Prune  and

Chestnut  Sauce  
German Chr is tmas  d inners  look  and  fee l  l i ke  that  c loser  to  home but

trad i t iona l ly  feature  duck  and  s imi lar  r ich  and  v ibrant  accompaniments  l i ke  a
trad i t iona l  roast  d inner .  

A u s t r a l i a
Mulled  P lum Pavlova ,  Chocolate  Mousse ,  A lmonds   

Chr is tmas  i s  smack  in  the  midd le  o f  the  Austra l ian  Summer ,  and  a  g lut ton  o f
f resh  f ru i t  i s  ava i lab le .  Ours  wi l l  be  a  twis t  on  the  c lass ic  wi th  winter  and

fest ive  sp ice .  

Jo in  us  on  Fr iday  28th  November  2025  for  our  Around The  Wor ld  Tast ing  Evening .  
The  Tast ing  Menu i s  £49  per  person  wi th  the  cho ice  o f  a  wine  f l ight  o f  3  to  match  for  an

addi t iona l  £ 15  per  person ;  5  wines  to  match  for  an  addi t iona l  £20  per  person .


