bistro union offers a feasting menu for groups of 6 or more
from 20th november until 23rd december. this is an array of dlshes
designed to be enjoyed and shared with your friends and family. one
main course must be chosen for the table to share.
dietary'requirements can be catered for. -

.'comte gougeres to be served on arrival

bistro gi.n cured salmon, cucumber, mustard & dill
whipped ricotta, dressed beets, pistachio
a selection of house charcuterie, cornichons

norfolk rare breed turkey; sayoy cabbage, chestnuts & bacon -
' LR or | he
aged rare breed sirlbin, Watercress, truffle butter
' (5.supp per person) |
sy or’ ;
roast turbot, kale, vermouth cream
(all served with duck fat potatoes and buttered brussel sprouts)

warm chocolate pot, cream and a maraschino cherry

homemade mince pies



