SHARING STYLE SET MENU
FOR GROUPS OF 6-32

£100 per person

WELCOME DRINK (PROSECCO OR MULLED WINE)
HALF A BOTTLE OF WINE
UNLIMITED STILL & SPARKLING WATER

TO START

GRILLED FLATBREAD,
smoked aubergine dip, sumac with pomegranate VE

GRILLED CARROTS,
harissa glaze, whipped bean purée, pickled raisins with toasted pumpkin seeds VE GF

CRISPY PORK BELLY,
caramelised apple and miso purée with pickled kohlrabi GF

TO FOLLOW

BUTTERFLIED SEA BASS,
burnt lemon, mixed herbs with caper beurre blanc GF

BALLOTINE OF TURKEY,
pancetta, sage jus with poached cranberries

WILD MUSHROOM RISOTTO,
charred corn, tarragon with artichoke crisps V *VE *GF

SIDES
SEASONAL LEAVES POTATO MASH BRUSSELS SPROUTS
with house dressing VE GF with brown butter V GF with nutmeg reduction V GF
TO FINISH
TONKA BEAN PANNA COTTA,

spiced pear with flaked almonds VE GF

CHESTNUT & VANILLA CHEESECAKE
with mulled wine poached plums V GF

TEA, COFFEE & MINCE PIES

Sample menu, subject to change. V vegetarian *V vegetarian on request VE vegan *VE vegan on request
GF gluten-free *GF gluten-free on request DF dairy-free *DF dairy-free on request



