HOORAY
HOLLYWOOD

THURSDAY 1 OCTOBER | 7PM - 11PM | £150PP

NIBBLES

Home-baked bread, whipped butters for the table.

STARTERS

Cured sea trout, pickled cucumber, horseradish
creme fraiche, dill, rye crisp
or
Roasted heritage beetroot, whipped vegan feta,
pickled blackberry, toasted hazelnuts, watercress (ve) (gf)

Balfour Brut Rosé sorbet

MAINS

Roasted guinea fowl breast, confit leg croquette, celeriac
purée, cavolo nero, woodland mushroom & thyme jus
or
Roasted butternut squash & wild mushroom pithivier,
celeriac purée, cavolo nero, roasted shallot &
red wine sauce (ve)

DESSERTS

Kentish apple & almond tart, calvados creme fraiche,
blackberry compote
or
Dark chocolate & hazelnut delice, poached blackberry,
oat crumb, blackberry sorbet (ve)

TO FINISH

Kentish cheese plate, chutney & biscuits
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