ALVARIUM

Festive Plates

“Jack” in blanket, celeriac, braised red cabbage, 9
papayacorn sauce

Sweet potato bon bons, chilli jam, 7
garlic & smoked paprika aioli, charred lettuce
King oyster “scallops”, beetroot & quinoa caviar, 8.5
golden beetroot spaghetti, samphire, pomegranate
Caramelised grilled onion, white onion 6.5
marmalade, dukkah, picked cucumber
Smoked Romanesco cauliflower, parsnip cream, 8.5
parsnip crumble, buckfast gravy and pickled
cauliflower

Sandwiches
Caramelised apricots, sage & apple stuffing, 7
wilted rocket & toasted almonds
Jackfruit, date & orange pate, glazed red 7
cabbage, lentil ragu
Charred king oyster mushroom, soy, ketchup 7

& maple glaze, roasted silverskin onions



ALVARIUM

Sides

Maple & anise glazed heritage carrots 3.5
sprout chiffonade, pistachio, shiitake bacon, 3.5
pomegranate
Butternut squash & crispy black kale colcannon, 3.5
nutmeg cracker

Dessert
Poached Pear, caramelised oat, coconut, 5
Roasted plum sorbet
Silken tofu chocolate mousse, cherry compote, 5

cherry caramel, peppermint truffles,

date & tamarind puree

For allergens and intolerance information, please ask your server



