THE RUPERT BROOKE
CHRISTMAS PARTY MENU

Oysters
3.5 each

2 Courses - £30 3 Courses - $£39.5

@ ~STARTERS - °@°

Pan Fried Scallops, Chorizo & Potato Dauphinoise, Trutfle Cream & Caviar +£4

Local Game Terrine, Rye Bread & Fig Chutney
Roasted Cauliflower & Truttle Soup with Pesto (vg)

L ~“MAINS - X I

Roasted Turkey Parcel with Chicken, Sage & Apricot Stufting with Roast Potatoes,
Glazed Carrot & Parsnips, Pig in Blanket & Pancetta Roasted Brussel Sprouts (gf")

Braised Lamb Shank, Buttered Mash, Roasted Root Vegetables & Red Wine Jus (gf)
Supplement +£4.5

Pan Fried Hake Fillet, Mixed Bean, Chorizo & Tomato Cassoulet, Cavalo Nero (gf)
Creamy Leak & Potato Pie, Roast Potatoes, Baby Carrot & Red Wine Sauce (vg)

c®o -DESSERTS - @

Black Forest Gateau with Blackcurrant Sorbet & White Chocolate Snow
Apple, Pear & Cinnamon Pie with Creme Anglaise

Christmas Pudding, Sugar Pulled Hazelnuts, Brandy Sauce & Ice Cream (vg®, gt”)

Cheese Selection after Dessert
212 Per Person Supplement

Available 29th of November to the 30th of December, excluding Chirstmas Day and
Boxing Day.
Minimum table booking of 6 people. A £15 deposit per person required and a preorder
for food minimum 5 days in advance.

‘can be vegan

VAT inc. at the standard rate



