The Garrison

Bermondsey St.

Festive Feast

3 Courses £65 per person

To Start

Clementine & gin-cured sea trout, blood orange, kohlrabi, dill creme fraiche
Celeriac & apple veloute, winter truffle, parsley

Game terrine, quince & ale chutney, pick]ed walnuts, bitter leaves

Mains

Chestnut-stufted turkey, pig in blanket, duck fat roast potatoes, honey-roast parsnips & carrots, Brussels
sprouts, spiced red cabbage, gravy
Sirloin, truftled chips, bone marrow jus, XO, hen of the woods (£8 supplement)
Pan-roasted cod supreme, bisque sauce, celeriac, sea herbs

Jerusalem artichoke l"iSOttO, Wlld mushrooms, sprout I'.OpS, Chestnut gremo]ata

Puddings

Christmas pudding, brandy custard
Chai panna cotta, spiced plums, almond brittle
Spiced apple crumble, chestnut and walnut topping, vanilla ice cream

Selection of British cheeses, quince, grapes, Peter’s Yard crackers

Please note that a discretionary service charge of 12.5% is added. Before you order your food & drinks, please inform a member of staff if you have a food
allergy or intolerance. An adult's daily recommended allowance is 2000 keal.

Fish may contain small bones, game may contain shot. All weights & measures are accurace before being cooked. (V) vegecarian, (Vg) vegan, (Gf)
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