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FESTIVE MENUS 2019

Available October - January

£45pp

Seasonal vegetable soup
Baked Brie in filo, mango chuiney
Home cured salmon, dill creme fraiche
Ham hock terrine, cornichons, toast

Stutfed turkey, roast vegetables, cranberry sauce
Chestnut spelt risotto, parmesan
Roasted cod, de puy lentils, romesco & chilli
Lamb pie & red wine jus

£55pp

Seasonal vegetable soup
Crispy duck salad, chilli lime dressing
Burrata, heirloom tomatoes, grelot onion
Hand dived scallops, seaweed butter, black pudding
Steak tartare, Arlington hens egg

Lobster Linguine, cherry tomatoes, olive oil, chilli
Short rib beef, champ mash, red wine jus
Vegetable Wellington, parsnip puree
Hake, braised saffron fennel, olive tapenade
Norfolk pheasant, savoy cabbage, crispy lardons,

DESSERTS
Sticky toffee pudding

White chocolate & blood orange cheesecake

Poached pear in Christmas spices

Add EXTRAS to menu
£5pp each

Chef's selection canapes

Two sides, green salod and roasted potatoes

Teq, coffee & water

BUFFET £35pp

Standing 60 / Seated 40

{min. 30 pax)

Stuffed turkey roulade ¢ Honey glazed ham ¢ Smoked tomato & goat's curd tart * Caramelised onion

& blue cheese tart * Roasted squash, caramelised walnut, pomegranate & baby spinach

Salads: Smoked chicken, quinoa, pomegranate, roasted pepper & mint » Hot smoked salmon
watercress, new potato & roasted beetroot * Spiced chickpea, roasted red pepper & rocket

Menu items are subject to availability
If you or any of your guests have an allergy or dietary restrictions, please inform your waiter

This restaurant supports the Frontline Club Charitable Trust Events Programme promoting independant journalism & freedom of speech

All above prices include 20% VAT. A 12.5% service charge will be added to your final bill



