
THE Quarterhouse Festive feast

Available for parties of six or larger 

£35/head Tuesdays, Wednesdays & Thursdays
£40/head Fridays & Saturdays

THE MENU

A selection of festive canapés and prosecco on arrival

~

For each guest a choice of

Wild Mushroom
black garlic and chestnut terrine,

pickled cranberries, walnut
crumble

(vegan)

Turkey Ballotine
Lyth Valley black pudding, smoked

bacon jam, pickled cranberries,
damson membrillo

21-day salt-aged fillet steak
port and redcurrant jus, wilted

spinach and mushrooms
(£5 supplement)

Served with seasonal accompaniments to share across the table:

Rosemary and garlic roasted new
potatoes

(vegan)

Sautéed sprouts, miso, chestnuts,
sesame, ginger, tamarind

(vegan)

Roasted carrots, preserved orange,
dates, za'atar, maple

(vegan)

To follow:

Petit Fours & Coffee
(£6 supplement)

No need to pre-order, make your selections on the night.
~

No deposit required, but card details will be taken at the time of booking to secure your reservation.
~

Most allergies, and intolerances  can be accommodated, please inform us of these in advance.


