FREMANILE

BAR & KITCHEN
FESTIVE MENU

£37 PER PERSON
STARTER / MAIN / SIDE / DESSERT

STARTERS
MUSHROOM & RICOTTA TERRINE

spinach, cashew creme, chilli jam, apple slaw

SZECHUAN KING PRAWNS

crispy scallion and string potato salad

PULLED HOISIN DUCK SALAD

carrot, cucumber and sesame

MAIN GOURSES
PULLED MISO BRISKET YORKSHIRE PUDDING

shiitake, radish fried leeks

ROASTED STONE BASS

wild rice, kale, edamame, sweet potato salad, lime

TURKEY “SCHNITZZY

avocado, mango, mangetout, cress, herbed yogurt, honey sriracha

CAJUN CREAMY RIGATONI

roasted red onion, butternut squash, goat cheese

SIDES

GOCHUJANG POTATO
MAPLE ROASTED CARROT
MUSHROOM SOY SESAME

DESSERT
CHOCOLATE TORTE

raspberry sorbet

BURNT CHEESECAKE

coulis, honeycomb ice-cream

AUSSIE MESS

berries, crushed meringue, chantilly cream

All prices include VAT at the current rate. A discretionary12,5%service charge will be added to your bill.
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