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Festive menu

- Lunch: 2 cou L
gl ! ‘

Dinner ' G p of 6 ¢ “l'der only): 2 courses £36.50 3 courses £44.50

£
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10, mint, soy yoghurt, linseed cracker

Creedy Ca }hutney, pickled walnut, olive oil toast

Broccoli & cheddar cket, sauce gribiche, parmesan tuille

i
#

hestnut, curly kale, braised red cabbageyroasted ¢
K L4

Homemade shortcrust game pie, roasted sprouts, bacé'"_ & thymeyWholegrain n

Jerusalem artichoke risotto, torched goat’s cheese, p1l; led'e rtichok
i P
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Vanilla rice pudding, torched marzipan, toasted almo 1 » .
’ (..- 1 ¥
Tytherleigh cheese selection with a homemade fruit chutney,
/) sé&ps of gelato and sorbet from Baboo, Bridport >
o: Vanilla, chocolate, strawberry, salt caramel,

r ets: lemon, blood orange, rhubarb, blackcurrant, ol i’

info@tytherleig



