Vegetarian &l’ Cal @ﬂ ﬁ@ﬁ[ .....
Io,ﬁ’b_o@ KNt so Odnooty!

=,

AVERN

Welcame te The Snoaty Tarewn. ..
We wish you a vewy mevwy Chuistmas and fope you enjoy the festive seasen!

Starters

Tempua Halloumi, Lemon & Lime Leaf Puree, Crisp Chilli, Ginger & Spring Onion Salad
Cauliflower Soup with Masala Herb Crumb & Coriander
Caramelised Baby Fennel with Hazelnut Dukkah, Salsify Crisps & Spiced Parsnip Puree
Courgette & Butternut Squash Cocktail with Baby Gem Lettuce Avacado & Tomato Concass

Herb Crumb Scotch Egg with Cauliflower Piccalilli, Charred Broccoli & Baby Watercress

Mains

Christmas Roast Butternut Squash with Cauliflower Sage Wedges, Brussels Sprouts,
Crispy Kale, Baby Roast Potatoes & Chestnut Bread Sauce

Fennel Heart with Schwezan Potatoes, Baby Fennel, Carrot Puree Pickled Cucumber & Kohlrabi
Vietnamese Spiced Vegetable Cakes with Mango Pac Choy Salad, Cherry Tomatoes & Sweet Ginger Jam
Courgette, Fondant Potato, Crisp Kale, Watermelon Turnips, Puffed Wild Rice & Pumpkin Seed
Smoked Celeriac with Champ Mash, Wild Mushroom Fricassee, Leek Hearts & Pepper Drops

Desserts

Ferrero Rocher Soufflé with a Hazelnut Crumb, Chocolate & Hazelnut Ice Cream
Tropical Eton Mess with pineapple Salsa, Passionfruit Chantilly, Pomegranate & Coconut
Traditional Christmas Pudding with Candied Citrus, Brandy Butter & a Plum Pudding Espuma

Ginger & Star Anise Poached Pear with Apple Salsa, Quince Puree & Cinnamon Ice Cream

All Our Food is Freshly Prepared & Cooked to Order, Please Be Patient at Busy times
‘We have a wide range of Vegan Wines, please look out for the C) in the Wine List

Ve can offer accurate information on ingredients, although due to the open plan nature or our kitchen, we are unable to guarantee tha

dishes are ‘free from’ allergens. If you have and specific please ask for available menus to suit requirements & allergies




