
S E T  M E N U

Burrata, smoked aubergine & poppy seeds

Red mullet, shaved fennel, blood orange

Chicken livers, crispy pancetta, rosemary toast

Wild mushroom Wellington, honey roasted carrots

Salmon fillet, rainbow chard, preserved lemons

Chestnut stuffed turkey, charred pumpkin, roast potatoes, jus

Tofu creme caramel, clementine candied zest

Truffle chocolate torte, caramel mou 

Mulled wine pear, spicy almond sauce 

£35 per head

H I G H  R O A D
B  R  A  S  S  E  R  I  E

Please let us know if you have any allergies or require information on the ingredients we use in our dishes.
Prices inclusive of VAT.   A discretionary service charge of 12.5% will be added to your bill.


