DECEMBER SET MENU

at The Club House

December Set Menu
Two courses £30 | Three courses £35

Confit duck rillette, chargrilled sourdough, cornichons
Torched mackerel, celeriac remoulade, parsley oil
Smoked salmon mousse, pickled fennel, lilliput caper and dill créme fraiche, tapioca cracker
Roast cauliflower and chestnut velouté, parmesan and herb beignet, olive oil

Scallops, seaweed butter sauce, crispy black pudding, sea herbs (/6 suchargy)

Porchetta, spiced burnt apple puree, roasted savoy cabbage, crispy sage
Rolled lamb shoulder, butternut squash puree, sherry dressed kale, salsa verde
Somerset cider braised leeks, whipped goat’s curd, toasted pumpkin seeds, dashi broth, leek ash
Pan roasted hake fillet, trout roe beurre blanc, braised chicory

Local sirloin steak, caramelised mushroom puree, beer braised shallots, crispy potatoes (£ surcharge)

Whipped chocolate ganache, sourdough cracker, olive oil
Cherry panna cotta, caramelised white chocolate, meringue
Bruleed lemon tart, créme fraiche ice cream
Bread and butter pudding, Bailey’s creme Anglaise, cocoa

Local cheese plate, homemade chutney, crackers, celery and apple (¢7 surcharge)

To book your table, call 01308 898302 or email bookings@theclubhousewestbexington.co.uk




