
 

 

 

LARDER
KITCHEN TABLE  EXPERIENCE

Petit Fours

The encore. 

Endings aren’t always sad, 
sometimes they are delicious 

and bite-sized. 

All dishes are prepared in a kitchen where all 14 allergens are present. 
We can adapt dishes to suit allergies, however cannot guarantee traces 

of allergens will not be present.
 

Please note some of our vegetarian (V) dishes can be adapted for a vegan 
(VE) diet. Some dishes can also be adapted to suit a gluten free diet.

Please ask a staff member for details.

We hope you have enjoyed 
your magical festive food 

journey with us. We’ve loved 
spreading the Christmas cheer 

and celebrating with you! 

NO.

5 NO.

7
A little something.
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Sweet treats.

This experience is the gift 
that keeps on giving. What 

better gift to receive than our 
delicious sweet treats? Let the 
festive flavours melt on your 
tongue and enjoy the sweet 

taste of Christmas. 

Dessert
Chocolate dome v 

White chocolate and passionfruit mousse,  

coconut and mango sorbet (GF)  

Morande Late Harvest Sauvignon, Chile

or

Cinnamon & vanilla arancini VE

Soft rice pudding centre centre,  

crispy fried shell, warm toffee apple,  

Bramley apple sorbet (GF) 

Sauternes, Monteils, France

CHEF’S TREAT
Santa’s come early with this 

mystery treat, created just for 
you and your tastebuds. 
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TO FOLLOW

Smoked haddock tartlet 
Creamed leeks, truffled egg yolk, parmesan, 

charred spring onion & chives

Roman Bilbao, Albarino 2020 Rias Biaxas, Spain

or

roast parsnip risotto vE

Roasted pine nuts, salsa verde,  

parsnip crisp (GF)

Babylon’s Peak Viognier/Roussane 2019,  

Western Cape, South Africa

what’s next?
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Start your journey.

STARTER
Beef tartare

Sourdough, egg yolk, crispy capers,

watercress salad & Bloody Mary

   Feu! Rose’ D’ Anjou 2020, France

or

Mushrooms on toast vE 
Focaccia topped with pan roasted king 

oyster and wild mushroom fricassee, 

Jerusalem artichoke purée, roasted walnuts

Ella’s Ridge Reserve, Pinot Noir 2020,  

New Zealand

The first bite is always the best and 
what a first bite this will be!

Lap up the taste of our 
indulgent smoked haddock 

tartlet or experience the 
depth of flavour our roast 

parsnip risotto has to offer. 

SNACKS

£65

KICKING THINGS OFF.

‘Tis the season to whisk you away on 
a magical food journey. Let us tickle 
your taste buds with our fresh and 

delicious snacks and hop on board to 
enjoy our festive food experience…
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 WINE PAIRING 

£36per person
Let us wine and dine you this Christmas, 
when you upgrade your Kitchen Table 
Experience. After all, Christmas is the 

perfect time to be merry. 

The Main EVent.
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glazed Blade of beef 

Spring onion mash, pickled roast carrot, 

parsnip crisp, beef fat gravy

Passo Doble Malbec/ Corvina,  

Masi 2020 Mendoza, Argentina

or

Pan roasted Sea bream  
& saffron risotto

Smoked paprika onion ring  

& fresh basil (GF)

Passo Doble Pinot Grigio / Torrontes 2020,
 Masi Mendoza, Argentina

or

Bombay butternut squash ve

Dhansak sauce, spiced new  

potatoes & onion bhaji

Why not add a chicken supreme?
Please ask a staff member.

Trimbach Riesling 2018, Alsace, France

or

Fillet steak (supplement £5) 

Triple cooked chips, crispy mushroom,

hung sour cream

(Please ask for a choice of sauces)

Baron de Baussac, Carignan 2020,  

Languedoc, France

Its not over yet... turn the page for 
more delicious experiences 

freshly baked BREAD V VE

Flavoured butter (V) / Oil (VE)


