BOOKING OFFICE
1569

THANKSGIVING MENU

£75 PER PERSON

WELCOME COCKTAIL
Signature 1869 Punch

Campagne mixed cereal sourdough 1236891011215
herb garden butter

STARTERS

Beef tartare 1236891011213
shallot, confit egg yolk, artichoke, girolles,
oloroso jelly and Marmite crisp
or
Roast pumpkin & chestnut velouté 1236391013
Jalaperio cornbread, toasted seeds
or
Burrata 129213
roasted butternut squash, caramelised orange, fried sage, cranberry harissa

MAINS

Pumpkin and ricotta ravioli 1254567890112 1314
sage brown butter, golden sultana,
amaretti, parmesan
or
Scottish salmon 457,910.13
white cannellini beans, pickled sea fennel, smoked fish velouté and keta caviar
or

Butter-roasted
Bronze turkey 12369101113

wild mushroom, cranberry and chestnut stuffing, honey-glazed parsnips and heritage carrots,
pigs in blankets, natural roasted gravy

CHEESE

Truffled Baron Bigod ssg0111

Quince, Peter’s Yard crackers

DESSERTS

Sorrel parfait 123678910111
Green apple sorbet, wal nut
or

Black Forest brownie g9
red cherry sorbet

or

Pecan pie 1256789213
toasted cinnamon bavarois, créme fraiche ice cream

All aller gens are subject to change and confirmation. We always endeavour to manage the unintentional presence of allergens through potential
cross-contact; however, we cannot guarantee that any of our foods are allergen-free or suitable for those with allergies. Please speak with our
trained team about allergens. (v) Vegetarian, (ve) Vegan, (1) Nuts, (2) Peanuts or products, () Gluten, (4) Crustaceans, (5) Molluscs, (6) Egg or
products, (7) Fish or products, (8) Soybeans or products, (9) Milk or products, (10) Celery or products, (11) Mustard or products, (12) Sesame seeds
or products, (13) Sulphur dioxide or products, (14) Lupin. A discretionary service charge of 12.5% will be added to your final bill. All prices are
inclusive of VAT at the current rate. All aller gens are subject to change and confirmation.
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