RRERY
o Porre Mol

CHRISTMAS MENU

£175 PER PERSON
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WINTER CONSOMME
Black Truffle Tortellini

FOIE GRAS TERRINE
Mulled Wine Condiment,"Brioche"

BBQ SCOTTISH LOBSTER

Celeriac "Remoulade", Bordelaise Sauce

TROU NORMAND
"Champagne Bar"

GUINEA FOWL
Vin Jaune Chateau-Chalon, Chestnut Gnocchi, Jerusalem Artichoke

CHRISTMAS CAKE
Biiche de Noél
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(v) - VEGETARIAN | (VG) - VEGAN | (V/VG ON REQUEST) - VEGAN ON REQUEST
Please note these menus are our specific event menus only for private hire events, and not Pierre Minotti’s restaurant menus.

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Whilst we take all reasonable
precautions, our kitchens handle allergens, so we cannot guarantee allergen-free dishes Vegan dishes follow vegan recipes but may not be safe for
those with milk or egg allergies. Adults need around 2000 kcals a day. A discretionary 15% service charge will be added to your bill.



