
THE FESTIVE SHARING BOARD
£50 (serves 4 people)

Pickled quail eggs with beetroot, horseradish & ginger (v) (gif )

Game, cranberry & apricot sausage roll with onion marmalade

Turkey, pork & apricot stuffing skewer

Rosemary roasted potatoes & gravy (gif )

Chicken liver pâté & spiced pear chutney on sourdough toast

Pigs in blankets

Stilton & Port rarebit with pickled red cabbage (v)

THE GREEN HARVEST BOARD
£45 (serves 4 people)

Marinated olives (pb) (gif )

Seasonal hummus, crudités, nachos & olive oil (pb) (gif )

Halloumi fries & roasted red pepper coulis (v) (gif )

Beetroot & ginger falafels with harissa mayonnaise (pb) 

Breaded Brie with cranberry sauce (v)

Rosemary roasted potatoes & gravy (pb) (gif )

Roasted pumpkin & sweet potato with vegan ‘nduja, crispy pumpkin seeds & aioli (pb)             

Vintage Cheddar & Clawson Stilton with chutney, crackers & sourdough (v)

V (vegetarian) PB (plant based) GIF (gluten ingredients free)

If you have specific dietary requirements or require allergy information, please ask. Please be aware that food containing allergens is prepared and cooked in our kitchen. 
A discretionary 10% service charge will be added to your bill.



thecliftonville.com


