FESTIVE SET MENU

2 COURSE £25, 3 COURSE £30
TO START
Charred celerioc, withv romesco sance, crispy kale, & smashed hazelnnty (VG)
Cihicken liver pate, witiv brioche toast, ondon marmalade & cornichony
PX shherry braised pig's cheeks, withv parsnip and apple remoudade, poached
spiced apple, & jus
Salmon rillette, withv cucmber, apple and fernnel salad, & toosted sovwrdougiv
MAIN COURSE
Turkey ballotine, withv cranberry puree, pototo fondant; & kale

Seared duck breost; witiv celeriac puvee, pototo- rosti, shuredded convolo nevo, &
griottuine chherry jus

Grilled hake fillet, withv sauteed Swissy charvd., baby potatoes, & velowte cream
saunce

Mushwroom dugelles and. chestnut wellington , witn sguasiv purree, potato-
fondant;, & kale (VG)

Festive Wagyw beef buwger, howse pressed. patty, withv fries, pancetto, melted
brie, truffle mayo lettuce, tomato, & gherkin

DESSERT
Chwrstmay pudding fritters, witv brandy cream saunce
Spiced gngerbread crime bridée, witiv shovtbread biseunit

Dark chocolate and cherry porfoit; witiv cherry compote, popping candy, &
Amarettl crumlp




