
FESTIVE
Menu



Poussin Ballotine                                                                                  
Warm Mushroom Vinaigrette

Salmon Rillette                                                                                     
Dill, Pickled Shallots, Crème Fraîche

Burrata
Winter Squash, Marigold, Kale (V)

FESTIVE MENU
the brush

3 COURSE SHARING MENU 
INCLUDES A GLASS OF PROSECCO

£70

STARTERS

Roast Turkey Hen                                                                            
Onion Stuffing, Sage Jus, Cranberry

Pan-Fried Seabass
Fèves, Carrots, Sprouts, Salmon Roe, Beurre Blanc 

Mushroom Wellington
Portobello, Cavolo Nero & Goat’s Cheese, Onion Jus (V)

Roast Striploin Of Beef
Wild Mushrooms, Sauce Périgourdine (Add £8) 

Atlantic Halibut
Potato Velouté, Caviar, Lie De Vin (Add £8)

MAINS

ROAST VEGETABLES FOR THE TABLE

Parsnip, Carrot & Sage

Braised Red Cabbage

Chestnut Mash Potato

DESSERTS

Chocolate Basque Cheesecake                                                       
Caramelized Oranges

Apple Tart Au Tin                                                                                   
Vanilla Ice Cream

Christmas Pudding                                                                         
Rum Anglaise


