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BOVINGDONS EYENTS

DUCK BONBON
Confit duck leg, orange gel, crispy sage

FESTIVE TURKEY BURGER

Star anise and cinnamon spiced turkey
burger, brie, cranberry sauce
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SAFFRON & MOZZARELLA ARANCINI (v)
Saffron mayo

ROSEMARY POLENTA BITES (vg)

Peperonata, kalamata olives, vegan cream
cheese

MINI CRAB BRIOCHE
Parmesan, cornflower

TROUT TARTARE

Tapioca crisp, soy caviar










DUCK RILLETTE

Crispy brioche shard, spiced fig jam,
fried shallots

LAMB KOFTA
Mint raita, micro coriander

CORNFED CHICKEN FILLET
Herbed new potatoes, pickled heritage
carrot ribbons, jus

SMOKED DUCK BREAST
Cherry gel, savoury sponge,
candied walnuts
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ALOO CHAT (vg)
Mini poppadom, tamarind chutney sweet
yogurt, pomegranate frisée salad

WINTER LEEK &
MUSHROOM BRUSCHETTA (vg)

Sourdough bread, lemon ricotta and dill

WILD MUSHROOM & CHESTNUT
BOURGUIGNON (vg)
Crispy polenta cake

SUMAC AUBERGINE BITES (vg)
Butter bean & beetroot purée,
lemon mayo, pine nuts
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HERBED COD
Pan fried gnocchi, sautéed spinach,
chervil beurre blanc, pea shoots

BEETROOT GRAVADLAX
Pickled cucumber, shallots, créme fraiche

CITRUS CURED TROUT
Fennel, orange and caraway seed salad,
dill oil, saffron tapioca

SMOKED MACKEREL PATE
Rainbow radish pdte, beetroot shard,
sourdough wafer






SMOKED DUCK BREAST
Five spiced smoked duck breast, orange pickled fennel, fig jam

SEARED SCALLOPS
Apple purée, chicory, toasted pine nuts

CASHEL BLUE & PEAR SALAD (v)
Endive, candied walnuts

BEETROOT CARPACCIO (vg)
Whipped chive cream, herb oil, seaweed tapioca
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ROAST TURKEY
Roast Turkey, duck fat roasted potatoes, pig in blanket, winter veg, tenderstem
broccoli, veal jus

4 BEEF FILLET (surcharge applies)
Pan fried beef fillet, truffle mash, wilted spinach, honey & mustard root veg

CRISPY SKIN COD
Pomme purée, samphire, tenderstem broccoli, Champagne beurre blanc

WILD MUSHROOM WELLINGTON (vg)

Chestnut Brussel sprouts, crispy new potatoes, mushroom velouté
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BOVINGDONS EYENTS

CHRISTMAS PUDDING
Brandy bulier

LEMON MERINGUE PIE
Redcurrants, white chocolate

BANOFFEE GATEAUX
Carameliced bananas, caramel popcorn

CLASSIC TIRAMISU
Served with chocolate ice-cream

RED BERRY CHARLOTTES
Chantilly cream, micro mint

PEANUT BUTTER & CHOCOLATE SLICE
Butter cream, caramel sauce
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