
£45pp	-	For	Parties	of	10	or	more.	

Complimentary	Arancini		

—————————————————————————————————-	

Smoked	Haddock	SoufAlé,	Chive	veloute	

ConAit	Duck	Leg	&	Bacon	Terrine,	Pickles	Walnut	&	Crispy	Skin	

Celeriac	Soup	with	TrufAled	Baron	Bigod	Croute		

Cured	Pollock,	Fennel	&	Dill	

——————————————————————————————————	

Fillet	of	Cotswold	Beef,	Spinach,	Duck	Liver	Croute	(	£8	supplement	)	

Sea	Bream,	Roasted	Jerusalem	Artichokes,	Oyster	Mushrooms	

Pork	T-Bone,	Crackling,	Mash	&	Gravy	

Winter	Vegetable	Lasagne,	Lentils,	Parmigiano	Sauce	

——————————————————————————————————	

——————————————————————————————————-	
Milk	Chocolate	Tart,	Rhubarb	Sorbet	&	Sea	Salt	

Vanilla	Crème	Brulee	&	Pistachio	Biscotti	

Ginger	Sponge,	Rhubarb,	Vanilla	Ice	Cream	

Oxford	Blue	&	Rollright,	Spiced	Plum	Chutney,	Sesame	Crackers

Sides	
Broccoli	Hoisin	Sauce,	Sesame	£5.50	|		Garlic	&	Rosemary	Fries	or	Hand-cut	chips	£4.00	|	Add	truf(le	£3.00	 

		Local	Greens,	Herb	Butter	£4.00		|		Peppercorn	sauce	£3.00	|	
Roast	Hispi	Cabbage,	Buttermilk	&	Crispy	Onions	£5.00	


