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FESTIVE Roast _]crusalcm Artichoke

Artichoke Puree, Pickled Pear, Truffled Crowdie, Watercress

MENU (Vegan/Vegetarian)
£456
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Shellfish Bisque
Corn and Chilli Crab Cake, Lemon Oil

Chip’s Own Venison Haggis
Neeps, Mashed Tatties, Peé)fcrcorn and Brandy Cream
(Vegetarian/Vegan available)

Roast Aubergine
Spiced Caponata, Black Olive, Goats Curd, Walnut Crumb
(Vegan option available)

Turkey Schnitzel
Root Vegetable Parmentier, Beetroot Ketchup

Scabass
Braised Leeks, Smoked Mussel Velouce, Salsify Crisps

Chargrilled Flat Iron Steak
Fried Potatoes, Shallot and Red Wine Butter (£5 supplement)

Cherry and Almond Trifle

Tonka Bean, Créme Pdtissiere

Brown Sugar Basque Cheesecake
Pear

Chocolate Sorbet
Poached Cherries, Toasted Almond (Vegan)

Colston Basset Stilton
Quince, Oatcake

SIDES Honey and mustard glazed pigs in blankets - 7
Maris Piper mash, turkey gravy, crispy onions - £7
Maple roast root vegetables - £6

A discretionary 12.5% service charge will be added to the bill
Please advise your server of any allergies
Our Game may contain shot




	FESTIVE MENU £45
	Roast Jerusalem Artichoke Artichoke Purée, Pickled Pear, Truffled Crowdie, Watercress (Vegan/Vegetarian)
	Shellfish Bisque Corn and Chilli Crab Cake, Lemon Oil
	Chip’s Own Venison Haggis Neeps, Mashed Tatties, Peppercorn and Brandy Cream (Vegetarian/Vegan available)
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	SIDES
	Honey and mustard glazed pigs in blankets - £7 Maris Piper mash, turkey gravy, crispy onions - £7 Maple roast root vegetables - £6


