Gourmet by Chef Thomas Leatherbarrow
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Sharing Menu Sample

Canapes

Beef Tartare, Cornichons, Capers, Sourdough
Soy, sesame marinated duck breast, pickled Mouli
Beetroot cured sea trout, preserved lemon, fennel

Katsu chicken thigh bon bons, katsu mayonnaise
Turmeric pork nuggets, lime creme fraiche
Parmesan and truffle posh chips

Sharing Main

Roasted Shoulder of Lamb Red currant reduction, marinated in mint dressing

Salads & Sides

Honey glazed heritage carrots
Smoked butter and herb new potatoes
Truffle, parmesan, green bean & hazelnut
Salt baked celeriac,whipped blue cheese, caramelised onion, crispy shallots
Smoked & roasted cauliflower, pistachio, pomegranate, citrus dressing

Sharing Platter Dessert

Lemon meringue pie, Signature chocolate brownie, Sherry trifle, Tiramisu

Evening Catering

Pancetta Mac & Cheese, crispy shallots, chives

Popcorn chicken bites, curry sauce
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