
Brook’s                                 
 
  

£45pp
 
The table will receive all the dishes below, gradually, to the middle of the table 
in sharing style.
  

Bites
Malt bread, roasted shallot butter 
Goat’s cheese profiterole, truffle honey 
Turkey & sage croqueta, cranberry & chilli jam 
                                                                              
 
Small sharing plates
Mushroom parfait, rhubarb & damson chutney, homemade brioche, fresh truffle 
Sea trout gravadlax, wasabi ajo blanco, cornichons, dill oil      
Roast parsnip, honey & rosemary cake, whipped feta, toasted hazelnuts 
Ham hock & leek terrine, piccalilli, toasted sourdough 
Chestnut gnocchi, tarragon cream, celeriac crisps, roast chestnuts 
Roast pigeon breast, wild mushroom, pearl barley, crispy kale 
Crayfish & squid ink arancini, caviar, beurre blanc, parmesan 
Turkey & celeriac Pithivier, charred hispi cabbage, mustard sauce


