
festive set menu
 

£80 per person

Jerusalem artichoke soup, winter truffle

Aubergine rillette, smoked almonds, pomegranate

Chicken liver parfait, brioche, sour cherry chutney

Beetroot carpaccio, whipped feta, walnut, pickled shallots

Lamb fritters, garlic chilli yoghurt

Taramasalata, pickled cucumber, pita bread 

starters   |   choose one

Norfolk Bronze turkey, sage, gravy & all the trimmings

Slow roast lamb, smoked labneh, pomegranate

Stone bass, fennel, mussels, saffron citrus sauce

Pilav, charred wild mushrooms, spiced almond & chestnut crumb

Charred aubergine, freekeh, soft herbs, tahini 

mains   |   choose one

Sticky bread & butter pudding, dates, vanilla ice cream

Lemon tart, crème fraîche

Chocolate mousse, orange, shortbread

House ice cream & sorbets

Neal’s Yard cheeses, chutney, grapes, crackers

desserts   |   choose one

(vg)

(vg)

(vg)



meat

Lamb kofta, sumac yoghurt

Turkey & sage sausage roll, puff pastry

Duck rillette, rye toast, cranberry chutney

Lamb croquettes, mint jelly

fish

Crab & avocado tartlets, chilli

Prawn börek, filo pastry

Kaso fish cakes, lemon

Tuna tartare, cucumber, citrus dressing

Taramasalata cone, pickled cucumber

vegetarian

Kaso hummus, sumac, croutons

Mushroom & chestnut tartlets, truffle

Mini beetroot blinis, whipped feta & dill

Muhammara crostini, walnut & red pepper purée, pomegranate

Ricotta & za’atar filo roll, lemon, honey

festive canapés menu

Individually priced at £6 each

3 canapés for £16.50 per person | 5 canapés for £25 per person | 8 canapés for £38 per person 



 desserts

Kaso chocolate cake

Pistachio baklava, honey

Dark chocolate truffles, sea salt

Mince pies




