
F E A S T  N I G H T

CANAPÉS

Seared tuna with Thai  dress ing

Cockta i l  sausages ,  coated in 
honey and sesame,  with a  spicy 
tomato dip

Curly  ka le  & crushed chickpea 
bruschetta  with lemon and red 
chi l l i  (V)

STARTERS

Charcuter ie ,  wood f i red peppers , 
o l ives ,  rosemary focacc ia

Cripps  smoked sa lmon,  pickled 
cucumber  and horseradish

Smoked miso aubergine ,  cr i spy 
sha l lots ,  sour  cream (V)

MAINS 

BBQ bricks  of  beef,  Bearnai se  sauce

Rot i s ser ie  four-day mar inated pork 
shoulder  with apple  sauce

Aubergine  parmigiana (V)
[pre  order  only]

Middle  Eastern roasted vegetable 
Tur la-  tur la  with cumin yoghurt  (V) 
[pre  order  only]

Served with

Dauphinoise  potatoes  (V) 

Caramel i sed sweet  potatoes ,  thyme, 
o l ive  o i l  (V)

French beans ,  roasted red peppers , 
pecor ino (V)

Seasonal  sa lad,  wood f i red peas  (V)

V = Vegetar ian  
Most  vegetar ian di shes  can be  made vegan

PUDDINGS 

Chocolate  tar t ,  pour ing cream (V)

Crème Brulé ,  shor tbread (V)

 

Tea & co f f e e  to  fo l low
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