RERSIEDYARYEEE - SEDIERGREEVEBEESREN ROIDRG

BN IR IR B, = ©RID) 18 IR (OVINFIENY

IFEEEE@NID ESHIORN@INIET

Stoke Newington

FESTIVE CANAPES

Chestnut & sage sausage roll

cranberry glaze

Goat's cheese tartlet ()

beetroot - candied walnur
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Christmas Day

£75 PER PERSON

A celebration of traditional British Christmas Cooking -a g/ass of Prosecco and a Christmas cracker on arrival

MAINS

Guinea fowl & pistachio terrine
spiced pear chutney - pickled winter vegetables - sourdough

Cured chalk stream trout

fennel - blood orange - dill créme fraiche - rye crisp

Jerusalem artichoke velouté ()

chestnut - crispy artichoke - chive oil - sourdough

Twice baked Cheddar souftlé «)

creamed leeks - mustard & chive sauce

[BAES STERGIRS

Christmas pudding
brandy custard - brandy butter

Dark chocolate delice

poached cherries - créme fraiche - cocoa crumb

Spiced pear & almond tart )

vanilla ice cream - caramel

includes Russell Farm goose fat roast potatoes - Brussels

SPTOMFS with Ch(’S[’)’lL{I’S P honcv glazcd carrots - roas[ing gmvy

Roast turkey crown

chestnut, prune & sage stuffing - pigs in blankets - bread
sauce - cranberry relish

Slow cooked braised beef brisket

coleannon - glazed roots - crispy shallots - horseradish cream

Sage & cranberry stuffed monkfish
smoked bacon - pine nuts - crushed potatoes - orange &

thyme butter

Roast goose breast

goose leg sausage roll - fondant potato - kale - cranberry &
port - £15 supplement

Roast Crown Prince squash (ve)

chestnut - apple - parsnip - mushroom gravy

SE@ RN

Jumi cheeseboard

crackers - chutney - grapes - £12.50 supplement

Coffee & mince pies

SIEBS

Pigs in blankets, honey mustard £8

Braised red cabbage, apple & port o) £6

Cauliflower cheese @) £8

Carrot & swede mash @) £6

(v) vegetarian - (ve) vegan - (gf) gluten free - please tell us about any allergies before ordering

A 12.5% service charge will be added to your bill
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A Plant-Based Christmas

£75 PER PERSON

A Christmas feast of British winter produce - a glass of vegan sparkling wine and a Christmas cracker on arrival

FESTIVE CANAPES

Wild mushroom & thyme palmier Beetroot & walnut tartlet
caramelised shallot cashew cream - pickled beetroot
STARTERS MAINS
Jerusalem artichoke veloute Roast Crown Prince squash
chestnut - crispy artichoke - chive oil - sourdough chestnuc - apple - parsnip - chicory - pumpkin seeds
Roast beetroot & spiced pear Portobello mushroom Kyiv
Cash@w cream - Candied walnuts - watercress garli(: (‘}7’ I’lfrb buff@r © Cr'l/”’nb o garlic béchamel
Salt baked celeriac & roast beetroot Spiced root vegetable tarte tatin
horseradish cashew cream - apple - toasted hazelnuts parsnip - carrot - shallot - beetroot
BE SIS EIRES

followcd by coff(’(’ & a vegan mince pie

Gingerbread sticky toffee pudding Dark chocolate & poached pear torte
toffee sauce - vanilla ice cream winter berry compote - chocolate sorbet
Christmas pudding Winter fruit & sorbet
brandy sauce clementine - pomegranate - blood orange sorbet

FOR THE TABLE
Rosemary roast potatoes - maple glazed roots - Brussels sprouts with chestnucts - sage & prune stuffing - cranberry &

orange relish - red wine mushroom gravy

Every dish on this menu is plant-based - please tell us about any allergies when ordering

Menu subject to final recipe development and supplier availability - a 12.5% service charge will be added to your bill
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Children's Christmas Day

s R UBIREHGANLIHLD

13 and undc’r 3 Fl’l7’€€ courses and l’)O[EOﬂIlGSS .SO/L[ drinks 3 hlgh chairs availablc

DERSRAMEERES

Cheesy garlic bread «)

sourdough - mozzarella - garlic butter

Tomato soup ()
basil - bread

Mini pigs in blankets
cranberry ketchup

MEENIEEEEREESSIENVIASS S RE@ ISl

with gravy, with or without vegetables, plus chips, sweet potato mash or roast potatoes

Roast turkey

Butter roasted chicken supreme

Slow cooked braised beef brisket

[BHISS STEARELES

Chocolate brownie

vanilla ice cream

Sticky toffee pudding

toffee sauce - vanilla ice cream

Ice cream

chocolate sauce

For Dogs

CHRISTMAS DINNER - £10.50

roast meat - dog friendly vegetables - gravy made without onion or garlic

(v) vegetarian - (ve) vegan - (gf) gluten free - please tell us about any allergies before ordering

A 12.5% service charge will be added to your bill



