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ESTIVE SHARERS
V

\(‘ For a festive nibble choose 1-2 boards.
Cheers fo the season of For something rore indulgent

rerry poking roraents, (i s Christmas, after all), go for

shared with _9raafcompm«v7. 3-4 to share.

T hese boards are designed for 10 people

Crown of English turkey, Brussels sprout & cranberry slaw on toasted sourdough,

pigs in blankets, goose fat roast potatoes, cranberry sauce, gravy 3¢97kcal £150

Baked Cornish Camembert, cranberries, walnuts, pistachios,
toasted sourdough (v) 4020kcal £150

Beer-B-Q glazed buttermilk chicken, kohlrabi, carrot & fennel slaw,
sriracha mayonnaise, grilled flatbreads 7517kcal £150

Yorkshire puddings, braised shin of beef gravy, pigs in blankets,
horseradish 3086keal | £130

Plant-based & roasted squash mini burgers, fries, mayonnaise,
plum ketchup (vg) 7042kcal £150

We source our ingredients from Britain’s best farmers,
growers, fishers and foragers to bring out the season’s flavours.

Provenance may vary subject to supply. Farming challenges and British weather can mean there are a few essential
ingredients that come from elsewhere. Please inform a member of the team of any food allergies or intolerances when

ordering. As part of the nature of fresh game, dishes may contain traces of shot.
‘ ~

An adult’'s recommended daily calorie allowance is 2,000 Keal.
All tables are subject to a discretionary service charge of 12.5%.
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