MENU

£60.00 per person

STARTER

Smoked duck salad, with orange segment & pomegranate dressing
Jerusalem artichoke soup, chestnut, brioche bread
Salmon & coriander croquette, fennel & Brussel sprout salad

MAINS

Pan-fried salmon, dill sauce & winter vegetables

Braised beef short ribs, red wine reduction, creamy mashed potatoes, roasted root
vegetables, buttered kale

Saffron risotto, chestnut mushroom & butternut squash

DESSERT

Classic Christmas pudding, brandy sauce
Warm vegan brownies, salted caramel ice cream
Mulled spiced apple crumble, hazelnut & plums

Our menu is a sample of the style of dishes supplied, some items may change due to seasonal availability

All our prices include VAT. An optional service charge of 12.5% will be added to your bill. All our food is
prepared in a kitchen where nuts, gluten and other food allergens are present. Our menu descriptions do not
include all ingredients. If you have a food allergy or infolerance, please let us know before ordering. Full
allergen information is available, please ask a feam member for details.
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