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SET FESTIVE MENU
3 COURSE | 42

PRE DINNER
| OLD | market price

NEGRONI | 11 PINK AFFAIR 14

campari zubrowka FASHIONED

martini rosso sour cherry syrup whisky of choice

tanquery champagne bitters, sugar
START

RETRO PRAWN COCKTAIL
baby gem, lemon, paprika (ngo)

SMOKED SALMON
avocado, coriander, chilli (ngo)
HERITAGE BEETROOT CARPACCIO

citrus dressing, horseradish crem fresh, vegan feta cheese (ve ng)

CHICKEN LIVER PARAIT

spiced plumb chutney, sourdough toast

MAITN

ROASTED FILLET OF SEABASS

samphire butter sauce, crushed new potatoes (ng)

SQUASH & LENTAL WELLINGTON

winter greens, rosemary jus (v)

SHOULDER OF BEEF

creamed mash, winter greens, onion liquor (ngo)

BRONZE TURKY ROULADE

pigs in blankets, roasted potatoes, spiced red cabbage, red wine jus (ngo)

DESSERT

CLASSIC STICKY TOFFEE PUDDING

vanilla ice cream (v veo)

DARK CHOCOLATE & ORANGE TORTE

vanilla ice cream (v veo)

CHRISTMAS PUDDING

(v veo)



