Yuttons

COVENT GARDEN

Party Menu 2
£45 per person

Selection of Breads

Starter

Blacksticks Farmhouse Cheese Salad,
creamy blue cheese, apricots, caramelised almonds, orange & maple dressing (GF)

Classic Carrot & Orange Soup
with fresh pea shoots (V) (GF)

Beef Carpaccio,
watercress & shaved Italian cheese (GF)

Seared Scallops with Crispy Bacon,
butternut squash puree & pea shoots (GF)

Main
Pan -Fried Sea Bass Fillet,
crushed new potato, buttered spinach with cream & caviar sauce (GF)

Pan Fried Duck Breast,
sage & tomato polenta cakes, green beans, crispy rocket with pomegranate sauce

Pan Roasted Corn Fed Chicken,
grilled spring onions, potato puree, sun dried tomatoes & broad beans with red wine & tarragon
sauce (GF)

Warm Swordfish Salad,
roast peppers, red onions, capers & olives with a Chermoula style dressing (GF)

Halloumi Orecchiette Pasta,
grilled halloumi, sun blushed tomatoes, olives, lemon & kale pesto with almonds (V)

Stilton, Broccoli, Leeks & Spinach with Puff Pastry,
cream sauce with a golden raisin & pine nut relish (V)

Dessert

Coconut Panna Cotta,
pineapple, chili & mint with salted caramel snaps (GF)

Kentish Raspberry Cheesecake,
with biscuit crumb (GF) without crumb

Glazed English Rhubarb & Custard Tart,
blackberry Chantilly & poached rhubarb (V)

Coffee or Tea with Dark Chocolate Truffle

Please note that 12.5% service charge will be automatically applied to your total bill.
For allergy and intolerance information, please ask your server before ordering.




