
C H R I S T M A S  T A S T I N G  M E N U
1 4 T H  &  1 5 T H  D E C E M B E R  -  £ 8 0  P E R  P E R S O N

STARTER

Maple glazed celer iac steak with cep puree, cr ispy
brass icas,  sauteed girol les & hazelnut granola

Steamed lemon sole with a Vermouth & mussel  veloute and
buttered sea vegetables

Seared k ing scal lop with art ichoke puree & chor izo

Tempura aubergine with har issa mayonnaise

SNACKS

Lamb belly f r i t ter  with mint  & bas i l  emuls ion

Homemade taramasalata with fennel seed crackers

Dark chocolate orange and Cointreau
Marquise with marmalade ice cream

DESSERT

MAIN

Class ic Beef Well ington served with pommes puree, honey
roasted carrots and parsn ips and a red wine & bone marrow

sauce

ALL OUR FOOD IS PREPARED IN A SMALL KITCHEN WHERE NUTS, GLUTEN, SHELLFISH AND OTHER KNOWN ALLERGENS MAY BE PRESENT. IF  YOU HAVE
ANY ALLERGIES OR INTOLERANCES AT ALL,  PLEASE SPEAK TO A MEMBER OF OUR STAFF ABOUT THE INGREDIENTS IN VOUR FOOD BEFORE ORDERING.


