
SNACKS 

MAINS 

 

STARTERS 

 

DESSERTS 
 

 

 

2 COURSE £42           3 COURSE £52
(Please make our staff aware of any Allergies - all allergens provided on request)

Y O U R  N E I G H B O U R H O O D  B I S T R O 
T H I S  D E C E M B E R

NOCELLARA OLIVES
CHICKEN CRACKERS
Avocado  - Pickled Onion  - Crispy Onion - Chilli OIl 
 Optional Extra  - served on Arrival  - £5 pp

CHICKEN LIVER & MADEIRA PARFAIT
Parsley Butter - Chutney - Ciabatta Croutes 

SCALLOP AND KING PRAWN RAVIOLO
Samphire - Chive - White Wine Sauce - Herb Oil 

CRAB ON TOAST
Flaked Blue Crab - King Prawn Toast - Cucumber - Dill 

CAULIFLOWER & TRUFFLE OIL VELOUTE 
Roasted Cauliflower - Chives - White Truffle Oil - Croutons 

PAN ROASTED DUCK BREAST
Potatao Rosti Spiced & Roasted Hispi Cabbage - Glazed Parsnip - 
Cranberry Gel - Jus

PAN ROASTED SALMON AND SCALLOPS
Garlic Cream Puree - Sauteed Green Beans - Cauliflower - Baby Herbs 

RIBEYE STEAK
8oz Ribeye Steak - Wild Mushroom Gratin - Potato - Carrot - Jus 

SAUTEED WILD MUSHROOM GNOCCHI
Peas - Spinach - Crispy Shallots - Herb Oil - Seeds 

BRAISED BEEF FEATHERBLADE 
Duchess Potatoes - Carrots - Shallots - Jus 

CHOCOLATE FONDANT
Caramel Sauce - Salted Caramel Ice Cream

LEMON POSSET 
Meringue Crumb - Raspberry 

BREAD & BUTTER PUDDING 'CHRISTMAS 
PUDDING'
Vanilla Ice Cream - Amaretti Crumb 

CHEESEBOARD
Chutney - Salted Butter - Grapes - Artisan Crackers 
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