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BRASSERIE

OPTION 3: 5 COURSE SET MENU £65

-Seasonal vol au vents

-Barbeque Jerusalem artichoke, winter black
truffle & bitter leaf salad.

-Bergamot cured Scottish salmon,
white radish & molasses.

-Aged rib-eye of Simmental beef cooked over
wild juniper, traditional garnishes.

-Chrismas pudding and brandy cream.

-Shot of Kummel

FOR EXCLUSIVE HIRES WE ARE ALSO
FLEXIBLE TO AN EXTENT SO PLEASE ASK
IF YOU WOULD LIKE TO BESOKE THE
MENU AT ALL...

Any allergies or dietary requirements, please inform a member of staff. A discretionary service charge
0f12.5% will be added to your bill, please inform a member of staff if you would like to remove it

Thank you.



