thompson's

19TH, 20TH € 21ST NOVEMBER

SNACKS

TANDOORI-SPICED OYSTER PATE — OYSTER BEIGNET
BUTTERMILK CHICKEN WING — PICKLED BUTTERNUT SQUASH & PINE
WINTER TRUFFLE ¢ PARMESAN CHEESE GOUGERE

“TAGLIATELLE” OF CELERIAC
WARM CELERIAC ¢ OSCIETRA CAVIAR CREAM, GREEN APPLE 4 NASTURTIUM

RAviOLI OF HEN’S YOLK, RATTE POTATO @ WINTER TRUFFLE
ROASTED VEAL SWEETBREADS €~ MADEIRA JUS

KomBu-CURED CoD LOIN
POACHED MUSSELS, HERITAGE CARROTS € SAFFRON BEURRE BLANC

DRY-AGED SILVER HiLL Duck BREAST
TARTLET OF SLOW-COOKED DUCK LEG RACU, CAVOLO NERO €4 PARSNIP PUREE
SZECHUAN PEPPER - RED CABBAGE JUS

BURNT QUARR ABBEY HONEY PANNA COTTA
BLACKBERRY MOUSSE, HONEYCOMB @ HONEY TUILE

SELECTION OF CONTINENTAL @ INTERCONTINENTAL CHEESES
FIFTEEN POUND SUPPLEMENT

TANGERINE & WHITE CHOCOLATE PARFAIT
CREME FRAICHE @ SLOE GIN SORBET, BAY LEAF MERINGUE

7 COURSES - ONE HUNDRED AND THIRTY-FIVE POUNDS PER GUEST
6-COURSE WINE FLIGHT - NINETY-FIVE POUNDS PER GUEST

3-COURSE WINE FLIGHT - FIFTY POUNDS PER GUEST



thompson's

19TH, 20TH ¢ 21ST NOVEMBER
VECETARIAN MENU

SNACKS

SMOKED BEETROOT CROUSTADE — SEAWEED SALAD
BUTTERMILK HERITAGE CARROT —PINE
WINTER TRUFFLE & PARMESAN-STYLE CHEESE GOUGERE

“TAGLIATELLE” OF CELERIAC
WARM CELERIAC CREAM, GREEN APPLE 0> NASTURTIUM

RAvioLI oF HEN oF THE WooDS MUSHROOM
ROASTED]ERUSALEM ARTICHOKES, SAGE > MADEIRA Jus

CROQUETTE OF SPICED CAULIFLOWER
STEAMED ROOT VEGETABLES IN A SAFFRON BEURRE BLANC

TWICE-BAKED CHEESE SOUFFLE
SAUTEED FLOWER SPROUTS, CREAMED BRUSSELS SPROUTS
ROASTED CHESTNUTS € NUT BROWN BUTTER

BURNT QUARR ABBEY HONEY PANNA COTTA
BLACKBERRY MOUSSE, HONEYCOMB @ HONEY TUILE

SELECTION OF BRITISH CHEESES
FIFTEEN POUND SUPPLEMENT

TANGERINE & WHITE CHOCOLATE PARFAIT
CREME FRAICHE @ SLOE GIN SORBET, BAY LEAF MERINGUE

7 COURSES - ONE HUNDRED AND THIRTY-FIVE POUNDS PER GUEST
6-COURSE WINE FLIGHT - NINETY-FIVE POUNDS PER GUEST

3-COURSE WINE FLIGHT - FIFTY POUNDS PER GUEST



