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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

AN OPTIONAL SERVICE CHARGE OF 12.5% WILL BE ADDED TO THE BILL. PLEASE ADVISE YOUR SERVER OF ANY ALLERGIES OR DIETARY
REQUIREMENTS. FIFTEEN IS PART OF THE JAMIE OLIVER FOOD FOUNDATION, REGISTERED CHARITY NUMBER 1094536
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