STEP I CHOOSE THE £00D: |

puT THE CHARLIE giGHAM'S BACK IN THE
" FReeIER BECAUSE WE'VE GOT 40U COVERED!
| 1 GOVRSES FoR £30 \\ 3 COVRIES FOR £35

STEP 1: flosTEss -W,m

L3 MoOSTEST?

CHOOS
EYOVR PIOK OF oyp ADD-ONS
= - ON Us!
m:m A DINNER PARTY 15 50
{1 MORE THAN THE FooD

OUR HOST
- ENTERTAINED ALL NIGHT'

y JUST WANT 10 SOCIALISE,

WHEN 40
wilLL KeeP THE GUESTS




.

- -

SMOKED SALMON, CREME FRAICHE, PIOKLED
FENNEL AND BEETROOT

BURRATA AND BLOOD ORANGE wilH
A CORIANDER SEED AND LAVENDAR 0IL

ROASTED RED CABBAGE, APPLES. RAISING,
LAME LETTUOE, BULGUR WHEAT

BEEF CARPAGUIO, BALSAMIG DRESSING, PARMESAN

2.6UYS, IT'S READY! S
 PICK 2 OPTIONS FOR SHARING PLATTERS

HANGER STEAK, SAFFRON AND SHALLOT BUTTER

FILLET STEAK, SAFFRON AND SHALLOT BUTTER
(£15 SUPPLEMENT)

SPINACH, SAGE AND VEGAN FETA WELLINGTON
MARJORAM AND HERE ROASTED CHIGKEN
WHOLE ROAST CELERIAG WiITH VEGAN BUTTER GLAZE

ROAST SALMON, PEA PUREE AND PESTO

__000

L (INGLUDES PRIVATE ROOM HIRE UNTIL
‘"'?,.._;_;\ 9:30PM, OR ALL EVENING. A PINIPUP 3 |
Da  JPEND wiLL APPLY) y

e W e

3. BUT'1 SPENT ALL AFTERNOON
BAKING IT? '

DOUBLE CHOGOLATE AND CHERRY BROWNIE
WITH WHITE CHOGOLATE 1€ CREAM

BLAGK CHERRY GRANITA
AFTER DINNER FINISHES -

HEAD TO THE DANGEFLOOR TO FINISH YOUR NIGHT!

AL SERVED miTh aﬁlm e farm
&,
STUFFING, BRAISED RED EABBAGE, mmgf)s

PARENIPE AND A rAW SALAD OF siAVeED KHOLRAR!,



https://www.thelittlebluedoor.co.uk/udp-tcs

A BLEND OF RUMS, GUAVA AND FRUIT JVICES.
A BIG BowL OF OVR HOVSE PUNGH FOR 1ot

S

ngDR/OI(J’ GIN, REYKA Vopka, sT
ERMAIN, APPLE, ROSEMARY £l.m6£

SERVED FOR 4-¢ PE
0P
PAINTED VASE LEIN A tIAND




