Hyem

Sunday Menu
£55 per person
All our dishes are designed to be shared amongst the table

To Start
Brioche roll & cultured butter
Doddington cheese gougere
Chicken liver parfait, pecan nuts, capers
Leek & potato velouté

Cured salmon, pickled cucumber, mustard dressing

Main
Chicken stuffed with brioche, roast potatoes, Freyja garden veg,
Yorkshire pudding, chicken gravy

North Acomb Farm beef on the bone, caramelised onion & beef jus

(add on - £50 supplement)

To finish

Chocolate mousse with chocolate shavings
Brown butter financiers

Farmhouse cheeses, medlar, Vin Jaune jelly & lavosh (£9 supplement)

Please advise a mmber of the team zf you have any allergies or dietary requiremnts.

An optional 12.5% service charge will be added to your bill - 100% of this goes to the team who served you.



