Chrisimas /Vienw

Welcome Cockiad
I ulled Wine Sprity

Starters
A selection of sharing plates
Toasted focaccia with beef fallow bufter
ot Simoked Chalk Stream Trout roasted beets, horseradish créme praiche and il od
La Lafferia Burrafe; roasted squasty sage and walnut pesto, chili crunch
L anrock Salt BLeef Tornais, fura abolt and capers

Main course Z ;;

Ore main course is selected for the enfire fable:
Dz'ng[ey Dell Porchetta — roast pernel and salsa verde — 247 pp
Smoked Nonfolk Black Chicken — bread sauce, roasted fale; bacon and chickpeas — 248 pp
Larnock Shorthomn B&‘.’/ Feast — spif-roast picarka, smoked short rib and bone marrow grawy — A75 pp
Larnock Venison Nose-fo-Tadl feast — truffle and Ogleshield polenta fordue — 248 po

Sharing sides.
Beef-fat roast pofatoes
Fried sprouts, chestui, shallols and cranberry hor sauce ;:955:'3%4 ) }‘(ﬁ .
S
Dessert '
Choose ore dessert for the table: £
A’/)p/@ tarte tatin with vandla cream

Chocolate crémewe with Wialdon sea salt and Ciegens of Soil olive od
[ritish cheese board — A7 SWWZ‘
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