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

raerry making morments, (i s Christras, affer all), go for
shared with _9raafcompm«v7. 3-4 to share.

T hese boards are designed for 5 people

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

pigs in blankets, goose fat roast potatoes, cranberry sauce, gravy 3697keal £75

Lloaded Hasselback potatoes, braised ox cheek, plum ketchup,
sour cream, harissa mayonnaise 3678keal £75

Beetroot hummus, lemon & parsley hummus, chicory, celery, Litfle Gem leftuce,
radishes, toasted sourdough (vg) 3830kcal £70

Severn & Wye smoked salmon, caviar & tarragon blinis, truffled goat's cheese croquettes,
Llong Clawson Blue Stilion, pickled walnut crostini 3270keal £75

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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