GARTH PARK
KITCHE

christmas part

heritage beetroot, clementine & goat’s curd salad with toasted walnuts
treacle cured salmon, rye toast, winter leaf salad, citrus dressing
venison carpaccio, juniper dressing, rocket, berkswell cheese (£4 supplement)
crispy miso pork belly, spiced quince

duck liver parfait, toasted brioche, plum

turkey roulade, sherry mustard sauce, rosti, caramelised shallot
confit hake, saffron potatoes, braised fennel, aioli

kabocha squash gnocchi, sage pesto, toasted hazelnuts

celeriac gratin, caramelised jerusalem artichoke, apple

oxforshire venison sausages, mash, crispy shallots, guinness gravy

braised brill hill lamb shoulder, anchovy, rosemary, white bean
pigs in blankets braised greens crispy potatoes
sticky toffee apple pudding, double cream

dark chocolate mousse, hazelnut praline

bay leaf rice pudding brulee



