FESTIVE MENU
at Kettner’s

Whipped chicken fat butter

STARTERS

Rabbit ballotine, carrot, prunes
Cured salmon, pickled cucumber, dill and apple

Jerusalem artichoke soup, leek (plant based)

MAINS

Filet de boeuf, bordelaise sauce, truffle
Turbot, lobster bisque, cavolo nero
Mushroom wellington, porcini, salsify (plant based)

Served with all the trimmings to share

DESSERTS

Arctic roll, chestnut ice cream, meringue
Sticky ginger pudding, brandy ice cream

Moelleux tart, red-wine poached pear (plant based)

Mince pies

Three courses for £135

Please let us know if you have any allergies or dietary requirements, our dishes are made
here and may contain trace ingredients.



