THE Festive Menu

GIN TRAP lNN 2 courses £32 | 3 courses £36

EST 1668

£, ™
A6STEAD NORES

Starters
Halibut, crab sauce & pickled Vegetables
Braised pig cheek, Parmesan pomme purce, sticky sauce

Beetroot salad, frisee & granola

Mains
Roast turkey, all the tcrimmings, pigs in blankets
Jerusalem artichoke, oregano & tarragon orzo

Sea bass, spiced aubergine purée, fish beignet

Puddings
Thyme panna cotta, honey ice cream
Donut, salted caramel ice cream, hazelnut mousse

Christmas pudding, brandy butter

Allergy information available upon request
Please let a team member know of any allergies or dietary requests

A discretionary service of 10% will be added to your table and is split evenly amongst the team



