FESTIVE FEASTING 01

The classic feast

£58 per person / groups of eight or more

Served to the middle of the table for everyone to share. Available by pre-order.

TO START

Rosemary and sea salt focaccia, smoked miso butter and whipped roast
chicken butter with crispy chicken skin

Warm chilli and garlic olives, orange, rosemary (vg) (gf)

French onion arancini, molten Blackwatch cheddar centre, burnt onion cream,
crispy shallots (v)

Sticky pigs in blankets, cider mustard and hot honey glaze, pickled mustard
seeds

FOR THE TABLE

Pan-roast hake, crushed potatoes, cavolo nero, preserved lemon, caper and
brown butter sauce (gf)

10 hours braised beef, red wine and thyme jus, braised shallot (gf*)
Maple and mustard roast roots, toasted pumpkin seeds (vg) (gf)
Parmesan and rosemary roast potatoes (gf)

Grilled broccolini, peanut chilli satay, charred spring onion,
lime gremolata (vg) (gf*)

TO FINISH

Warm sticky toffee pudding, miso caramel, vanilla ice cream (v)

Add a Derbyshire and British cheese board / £5 per person
crackers, apple and date chutney, grapes (v)
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