*¥THE DRIVER FESTIVE MENU¥%

We have a selection of private rooms available for both lunch and dinner. Please contact a
member of our team on 0207 278 8827

TO START
~Walnut, Pear, Roquefort and Date salad with pomegranate and sherry vinaigrette

~Baked sweet potato, chestnut and chanterelles soup, accompanied by truffle oil and rye
sourdough bread

~0ak smoked salmon carpaccio, pea shoot tendrils with a dill, radicchio and horseradish
raita

MAIN COURSE

~Roasted British turkey breast, smoked pancetta with chestnut and cranberry stuffing,
accompanied by goose fat roasted potatoes, chipolatas, Brussel sprouts and chantenay carrots

~Braised Hampshire venison shoulder, ceps, juniper and bilberry glaze with Lyonnaise
parsnips and cinnamon spiced savoy

~Grilled halibut fillet, wine cherry tomatoes, sweet and sour fennel, baby leeks, samphire,
and lobster bisque cream

~Black quinoa, hazelnut smoked chestnut roast, cavalo nero, squash confit, cranberry and
cumgquat compote

SWEET
~Rich chocolate fondant, fleur de sel caramel
~Christmas pudding, candied nuts, amaretto creme Anglaise

~Selection of artisan chesses

3 course menu - £33.00 pp
2 course menu - £28.00 pp
Add a glass of prosecco - £7.00 pp

(A discretionary 12.5% service charge will be added to all food and drink)

All our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are present and our menu descriptions do not include all ingredients.
Our fish may contain small bones. If you have a food allergy, please let us know before ordering. Full allergen information is available. The allergen information
available is, to the best of our knowledge correct; however, this is subject to possible change between the time of advance booking and the time of dining. Please

ask to see the allergen guide at the time of your visit. To check if there have been any changes that may affect you. Thanks.



Q‘ETHE DRIVER CHRISTMAS CANAPE & BOWL FOOD SELECTIONw

BOWL FOOD SELECTION
Individual bowls served with a fork

~Wild mushroom and cambozola risotto, parmesan curls & truffle oil

~Traditional turkey Christmas dinner with all the trimmings, roast potatoes, stuffing and
vegetables

~Seared salmon fillet courgettes, sautéed new potato, cream of capers sauce

~Duck confit on goose fat roast potato with a pancetta, port & cranberry compote
CANAPE SELECTION

~Dill & lemon oil cured salmon on blinis with mascarpone

~Classic beef burgers with American cheese, pickle & ketchup — served on mini sesame
buns

~Wild mushroom risotto bites
~Thai asparagus prosciutto wraps with a saffron & mayo dip
~Pigs in blankets
~Rustic camembert, apple & apricot chutney and grape crackers
~Chevre multiseed crostini, cranberry & kumquat chutney

~Mini Christmas pudding with homemade vanilla custard

MENU PRICING OPTIONS
5 items per person £18.00
7 items per person £22.00
4 finger food items & 2 bowls per person £26.00
5 finger food items & 1 bowl per person £24.00
Minimum Order is £350.00

This is the only available menu from 28" November until 22" December 2016

(A discretionary 12.5% service charge will be added to all food and drink)

All our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are present and our menu descriptions do not include all ingredients.
Our fish may contain small bones. If you have a food allergy, please let us know before ordering. Full allergen information is available. The allergen information
available is, to the best of our knowledge correct; however, this is subject to possible change between the time of advance booking and the time of dining. Please

ask to see the allergen guide at the time of your visit. To check if there have been any changes that may affect you. Thanks.



