
cheneston’s
Christmas eve tasting menu

24th DeCember 2025

Cranberry & bLaCk treaCLe soDa breaD muFFin 
Whipped salted butter 

~

snaCks 
Merryfield Farm duck ham  ~  Gruyère & truffle French toast  ~  H. Forman & Son nori roll

~

braiseD bLythburgh Farm Pork Cheek
Smoked garlic, radish

~

hanD DiveD sCaLLoP
Brixham crab, Exmoor caviar

~

shouLDer oF Cornish Lamb torteLLini
Lamb consommé, sand carrot, chervil

~

roasteD saDDLe oF highLanD Deer
Braised shoulder faggot, celeriac, pear, grain mustard

 ~

tiramisÚ iCe Cream
Marsala, single origin espresso, Equatorial 66%

 ~

 LaPhroaig Whisky & orange souFFLÉ
Marmalade ripple ice cream

 ~

Petits Fours 
Canelé ~ Tahitian vanilla fudge ~ blackberry pâte de fruit

£265 Per Person

Please advise a member of our service team before ordering if you have any food allergies or special dietary requirements.
Prices include VAT at the current standard rate. A service charge of 15% will be added to your final bill.



cheneston’s
christmas eVe tasting menu

24th december 2025

Vegan menu

sourdough 
Whipped salted ‘butter’ 

~

snacks 
Salt baked celeriac & roasted yeast  ~  Truffled French toast  ~  Pickled cucumber Nori roll

~

braised morgheW Park Farm Pink Fir Potato 
Smoked garlic, radish

~

barbequed temPeh 
Cavolo nero, green peppercorn 

~

hand roLLed Linguini 
Pumpkin, sage, pine nut, pumpkin seed

 ~

Puy LentiL choux Farci 
Celeriac, winter truffle, pear, grain mustard

 ~

tiramisÚ ice cream
Marsala, single origin espresso, dark chocolate  

 ~

 LaPhroaig Whisky & orange Vacherin 
Marmalade ripple ice cream

 ~

Petits Fours 
Coconut & date truffle ~ Warm chocolate tart ~ Blackberry pâte de fruits

£235 Per Person

Please advise a member of our service team before ordering if you have any food allergies or special dietary requirements.
Prices include VAT at the current standard rate. A service charge of 15% will be added to your final bill.


