BOXING DAY LUNCHEON

TWO-COURSES £90
OR THREE-COURSES £100

“The weason a/awm/zi’oyud; naeifar Wuﬂfw//

FIRST COURSE

Goose liver parfait, pear & saffron chutney
Chalk stream trout ceviche

Welsh rarebit crumpet, picked walnuts (v)

Steak tartare

MAIN COURSE
Fillet steak, peppercorn sauce, hasselback potatoes
Grilled wild prawns, citrus beurre blanc, nori
Scottish halibut, crushed potatoes, Portland crab

Baked aubergine, caponata, buffalo mozzarella (v)

PUDDINGS
@ Apple & plum crumble, vanilla ice cream

@ Sherry trifle

D

Gingerbread soft serve

British cheese board

If you have a food allergy or intolerance, please inform a member of our team on ordering.
A discretionary 15% service charge will be added to your bill. All prices include VAT.

PLEASE NOTE: This artwork is a template. To be
used by The Grill F&B team for updating menu copy.



