BLACK IRON

BRITISH RESTAURANT & STEAKHOUSE

PARTY MENU

2 COURSES

3 COURSES

FROM 28TH SEPTEMBER-15"" NOVEMBER

STARTERS DESSERTS
PORK CHEEK TERRINE STICKY TOFFEE PUDDING v, vga
Fennel chutney, picked vegetables, burnt Vanilla ice cream

apple sauce

APPLE & CINNAMON CREME

WHISKEY & PINK PEPPERCORN BRULEE V
CURED SALMON . .

Vanilla, apple & cinnamon compote & apple
Celeriac, picked apple, yoghurt gel
TEXTURES OF BEETROOT V, VGa N BANOFFEE RUM BABA V
Goat cheese, candied walnuts, sourdough Golden Rum filled with Chantilly cream,
crisp banana caramel, banana crumble
MAINS

RUMP CAP STEAK - £6.00
SUPPLEMENT

with skin-on fries, peppercorn sauce and
house salad

BEER GLAZED CHICKEN BREAST

Potato terrine, winter greens, roasted root
vegetables

BAKED HAKE

Buttered new potatoes, mussels, vegetables

WILD MUSHROOMS & CHESTNUT
PIE N, V

Winter greens, maple roasted carrot, onion
gravy.

Should you have any dietary requirements or allergies, please make your server aware at the time of ordering.

V - Vegetarian, VGa — Vegan adaptable,

N — Contains nuts



