ORRERY
CHRISTMAS DAY 2014
TASTING MENU

Amuse bouche

Creme du Barry, shaved winter black truffle

Beetroot & artichoke salad, shaved truffle

Fricase of crispy polenta, wild mushrooms and winter vegetables

Périgord Black truffle risotto, soft herbs, parmesan

Cropwell bishop stilton, apricot chutney, celery leaf, water biscuits

Pre dessert

Traditional Christmas pudding, warm cognac sauce

Satsuma / Clementine

MENU 110.00

A discretionary 12.5% Service Charge Will Be Added To Your Bill.
All Prices Include VAT.



