SOHO

95 per person
COD’S ROE VOL-AU-VENT

STARTER
GRILLED GARLIC PRAWN

lemon aioli
TROUT RILLETES
creme fraiche, dill & crisp melba toast

CHARRED OYSTER MUSHROOMS

salsa verde

MAIN
LEG OF LAMB

chimichurri

TRADITIONAL ROAST TURKEY

Sestive trimmings, cranberry gravy

PRIME RIB OF BEEF

bone marrow gravy

served with
BEEF FAT ROAST POTATOES with garlic & rosemary sea salt
BRUSSELS SPROUTS with smoked bacon lardons and crispy shallots
GLAZED CARROTS & PARSNIPS

=35> K&
DESSERT
MINCE PIE CHEESECAKE
spiced biscuit crumb & winter berry compote
=35> K-

.
DESIGNED FOR A MINIMUM OF 12+ GUESTS. ADVANCED BOOKING IS REQUIRED.
A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL.
PLEASE INFORM US OF ANY ALLERGIES OR INTOLERANCES IN ADVANCE \é.‘v




