
F E A S T  N I G H T

CANAPÉS

Chorizo on toast

Monkf i sh spiedini  with lemon 
a io l i

Caul i f lower  f r i t ter s ,  curr ied 
mayonnaise  (V)

STARTERS

Cripps  prawn cockta i l

Cured beef,  ce ler iac  remoulade

Mixed beets  with rosary  goats’ 
cheese ,  greens  & gar l ic  chips  (V)

MAINS 

BBQ leg  of  lamb,  smoked 
aubergine ,  sa l sa  Verde

Whole  chicken,  quar tered, 
tarragon cream

Chickpea & tamarind curry, 
basmat i  r ice  (V) [pre  order  only]

Wood f i red butternut  squash, 
goats’  cheese ,  puy lent i l s , 
gremolata  (V) [pre  order  only]

Served with

Duck fat  roast  potatoes ,  gar l ic  & 
rosemary

Buttered mash (V)

Panzanel la  sa lad,  tomatoes , 
roasted red peppers ,  sourdough, 
capers  (V) 

Tender  s tem broccol i ,  chi l l i  & 
gar l ic  (V)

PUDDINGS 

Chocolate  fondant ,  pour ing 
cream (V)

Apple  and blackberry  crumble , 
custard (V)

Tea & co f f e e  to  fo l low
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V = Vegetar ian  
Most  vegetar ian di shes  can be  made vegan


