GREY’S FESTIVE

MENU
Ol Ltes

A selection of nibbles and sides from £6

EARTH

Onion flower bhaji, lime pickle mayonnaise
Crispy oyster mushroom, raw vegetable salad
Stuffed & fried artichoke skins, tartar & gherkin
Garlic panisse, sour cream, chives

Celeriac steak, sunflower seeds, seaweed
Gnocchi gratin, aged parmesan, sumac beetroots

SEA

Cod arancini, garlic aioli

Lobster ravioli, champagne cream, citrus
Haddock & spiced mussel fregola
Smoked bibury trout rillette, horseradish
Blue fin tuna tataki, ginger sauce, garlic

LAND

Maple glazed pigs in blankets

Pate en croute, piccalilli

Crispy beef bao, waste XO mayonnaise

BBQ venison kebab, tzatziki, flatbread

Turkey & stuffing roulade, bread sauce, red currant
Beef tagliatta, peppercorn sauce

SWEET

Garden plum & apple crumble
Chocolate marquise, orange

Yule log, marinated cherries
Apple tart tatin

Sherry trifle, preserved raspberries
Selection of ice creams & sorbets
English cheeses, crackers, grapes




