Christmas set menu

4 courses - £115

JERUSALEM ARTICHOKE VELOUTE WITH BLACK TRUFFLE (VE)
Truffle mayo, toasted pine nut praline
or
CURED BEETROOT SALMON
Horseradish gel, dill oil, beetroot carpaccio
or
WINTER PEARS WITH TRUFFLED GOAT CHEESE (V)
Poached comice pear, balsamic pearls, candied walnut

LOBSTER SPELT RISOTTO
Bisque, spring onion
or
SOUFFLE DE VOLAILLE
Chicken and mushroom soufflé, pickled mushrooms shimeji
or
ROASTED DELICA PUMPKIN SOUP (VE)
Sage, pomegranate

SADDLE OF VENISON
Celeriac purée, roasted celeriac, capers
or
QUAIL ROYALE
Roast Norfolk quail, dates & herb farce, crisp pancetta, roasted red chicory
or
POACHED HALIBUT
Mushroom, Swiss chard fricassée, pearl onions, citrus beurre blanc
or
CELERIAC STEAK (VE)
Mushroom fricassée, pearl onions, Sichuan pepper and miso broth

CHRISTMAS PUDDING (V)
Spiced brandy anglaise, gingerbread crumble, vanilla ice cream
or
SALTED CARAMEL BANOEFFEE (V)
Banana confit, dark chocolate

V — Vegetarian VE - Vegan

We kindly ask for the preorders to be returned at least 10 days before the date of the event.



Christmas set menu

3 courses - £95

JERUSALEM ARTICHOKE VELOUTE WITH BLACK TRUFFLE (VE)
Truffle mayo, toasted pine nut praline
or
LOBSTER SPELT RISOTTO
Bisque, spring onion
or
SOUFFLE DE VOLAILLE
Chicken and mushroom soufflé, pickled mushrooms shimeji

SADDLE OF VENISON
Celeriac purée, roasted celeriac, capers
or
QUAIL ROYALE
Roast Norfolk quail, dates & herb farce, crisp pancetta, roasted red chicory
or
POACHED HALIBUT
Mushroom, Swiss chard fricassée, pearl onions, citrus beurre blanc
or
CELERIAC STEAK (VE)
Mushroom fricassée, pearl onions, Sichuan pepper and miso broth

CHRISTMAS PUDDING (V)
Spiced brandy anglaise, gingerbread crumble, vanilla ice cream
or
SALTED CARAMEL BANOEFFEE (V)
Banana confit, dark chocolate

V — Vegetarian VE - Vegan

We kindly ask for the preorders to be returned at least 10 days before the date of the event.
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