
christmas feasting menu – £55

starters 

Rare-breed beef  carpaccio, grape mustard & anchovy mayo, Treviso

Heritage beetroot, truffled goat's curd, hazelnuts, smoked lemon dressing

Wood-roasted Cornish mackerel, apple, watercress, horseradish butter

--

mains 

Tamworth pork rack, forgotten cabbage, pickled elderberries

Sea trout, jerusalem artichoke, brown crab butter, samphire

Butter-roasted cauliflower, Cropwell Bishop, pickled ribs & walnuts, 
fermented grains

Served with roasted heritage potatoes, garlicky winter greens

--

dessert 

Marmalade syrup pudding, Eccles cake ice custard

Blackberry & lemon verbena cheesecake, burnt honey meringue

Chocolate tart, salted caramel, honeycomb

A n  o p t i o n a l  s e r v i c e  c h a r g e  o f  12 .5% w i l l  b e  a d d e d  t o  t h e  b i l l .  P l e a s e  a d v i s e  y o u r  s e r v e r  o f  a n y  a l l e r g i e s  o r  d i e ta r y 
r e q u i r e m e n t s .  F i f t e e n  i s  pa r t  o f  t h e  J a m i e  O l i v e r  F o o d  F o u n d at i o n ,  r e g i s t e r e d  c h a r i t y  n u m b e r  1094536




