THE
WATERING
CAN

WELCOME DRINK & NIBBLES
Il Caggio Doc Prosecco | Gordal olives (vg)(gfr)

Pancetta butter, homemade breads and crisp bread (n)

STARTERS
Stornoway blackpudding, Scotch egg, walnut ketchup, macerated apple
King scallop, garlic butter, lemon, bacon crumb (gfr) (£4 supplement)
Celeriac remolade, vegan pastrami, sourdough 'crisp (vg)

Wild mushroom parfait, crispy enoki mushroom, sourdough crisp (v)(gfo)

-

MAINS

Chicken supreme, fondant potato, wild mushroom, marsala wine and
cream sauce, tender stem broccoli (gfr)

Seabass fillet, tartare potato, tender stem broccoli, beurre blanc,
tomatoes on the vine (gfr)

Porchetta, fondant potato, cider sage pan sauce, roasted spiced apple sauce,
tender stem broccoli, maple glazed carrot (gfr)

Chesnut, hazelnut, cranberry nut roast, fondant potato, tender stem broccoli,
maple glazed carrot, vegetable gravy (vg)(gfr)

DESSERTS
Mincemeat frangipane tart, Courvoisier cream (v)
Salted caramel, chocolate ganache tart, Chantilly cream

Vegan spiced apple and cranberry crumble, vegan custard (vg)(gfr)(n)
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