Canapes: Chorizo & Manchego Arancini balls, Mini Feta and Spinach tart

Starter: Baked Camembert, Rosemary & Truffle oil to share, Local aged Sourdough

Main: Twm:e E:ooked confit Pork Belly, Cripsy Crackling, Savoy cabbage with
;:* Pancetta, Potato Dauphinoise and a Sage Jus
Desert: Belgian Chocolate melt in the rgld &gondon’r Hazelnut ral'
o S 7k ks
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Canapes: Crispy Pork & chipotle mayo, Pea, mint and Feta Bruchetta
Starter: Tea smoked Salmon Pate, aged Sourdough crisps, Lemon

Main: Individual Chicken & Ham hock Pie, smooth buttery mash potato, roast root
. vegetbales and peas.
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Canapes: Pea, mint & Feta Bruchetta, Spinch and pine nut tart
Starter: Parsnip & chestnut soup with fruffle croutons sourdough

Main: Caramelized shallot tarte-Tatin topped with goats cheese, ultimate velvet mash
pquT_Q;- red wine gravy. Served with sauteed savoy cabbage with apple and walnuts.
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£25 per head m nim
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