SPOONER ROW




2 Courses 27 / 3 Courses 33
STARTERS

SILKY SQUASH SOUP (Vg)
Spiced Qil, Crispy Chickpeas & Sage

BEETROOT GRAVADLAX
Blinis, Horseradish Creme Fraiche, Dill & Keta

PANKO & OAT CRUSTED FRIED CAMEMBERT
Cranberry Sauce, Pickled Walnuts

CHICKEN LIVER PARFAIT
Frisee Salad, Redcurrant Jelly & Brioche Toast

MAINS

TURKEY BREAST WRAPPED IN SERRANO HAM
Sage Butter, Sauteed Brussel Sprout & Chestnut, Mini Roast Potatoes, Pork & Fig Stuffing,
Jus & Cranberry Sauce

BELLY PORK
Mash, Cavolo Nero, Prune & Armagnac Jus, Crackling

BEETROOT, CARROT & CELERIAC TARTE TATIN
Jerusalem Artichoke Puree, Balsamic & Crispy Kale (Vg)

STONE BASS FILLET
Parsnip Puree, Parmentier Potatoes, Spinach, Caper & Raisin Butter

PUDDINGS AND CHEESE

BURNT BASQUE CHOCOLATE CHEESECAKE
Kirsch, Cherries & Cherry Sorbet

STICKY TOFFEE PUDDING
Banana & Honeycomh Icre-Cream (Vg available)

APPLE, PEAR AND MINCEMEAT CRUMBLE
Baileys Custard or Ice-Cream

VANILLA CREME BRULEE

3 ARTISINAL CHEESES
Crackers & Fig Relish





