
FESTIVE MENU

FLAX & OAT SOURDOUGH    Cultured Butter / Tarragon Oil (GO, VO)

ROASTED ARTICHOKE HEART    Butter Bean / Confit Shallot / Wholegrain / Tarragon (VE)



SCALLOPS    Clementine Hollandaise / Fennel / Hazelnut (GF)



DUCK LIVER PARFAIT   Toasted Brioche / Pickled Shallot / Sour Cherry Jam (GO)

CHESTNUT PITHIVIER    Onion Soubise / Cavolo Nero / Mushroom Ragout (VE)



PAN-FRIED SEA BREAM    Roast Leeks / Potato Rosti / Apple / Clam Chowder (GF)



CONFIT LAMB SHOULDER    Lamb Fat Crumpet / Roasted Turnip / Salsa Verde / Lamb Jus (DF)



ROAST PHEASANT    Carrot Purée / Confit Sprouts & Pancetta / Orange Peel Pangrattato / Madeira Jus (GO)


TUNWORTH BON BONS    Cranberry Compote / Candied Walnut



CARAMEL PANNA COTTA    Sticky Gingerbread / Black Sesame Tuile (GF)



MINCE PIE    Filo Pastry / Mincemeat / Brandy / Eggnog Custard (VE)

2 COURSES   £36   |    3 COURSES   £45

DF = Dairy Free, GF = Gluten Free, GO = Gluten Free Option, V = Vegetarian, VE = Vegan, VO = Vegan Option  

We add a 12.5% service charge to our bills, which all goes to our staff, but please let us know if you would like this removed. 

lighttowner.com


