
CAFÉ TARTINE CHRISTMAS MENU 2019 
£30 per head 

 
Starters 

Celeriac and Chestnut Soup (v) 

with	art isan	bread	and	butter 	

 
Duck Leg Confit Bon Bons 

with	celer iac 	remoulade, 	sweet 	and	sour 	red	pepper	coul is , 	orange	g laze	and	mixed	 leaves 	

 
Artichoke Salad (v) 

with	tomato	p i l 	p i l 	 sauce, 	cr ispy	chickpeas	and	gr i l led	baby	gem	lettuce	

 
Pork Rillettes 

with	apr icot 	chutney, 	mixed	 leaves	and	germagrain 	bread	

	

Mains 

Turkey Saltimbocca 

wrapped	 in 	Parma	ham	with	sage, 	onion	&	herb	stuff ing, 	 roast 	honey	parsnips, 	 roast 	potatoes, 	 	
turkey	gravy	and	cranberr ies 	

 
9oz Pan Seared Rib-Eye (supplement £7) 

with	rocket 	and	parmesan	sa lad, 	peppercorn	sauce	and	pommes	fr i tes 	

 
Roasted Rump of Lamb 

with	b lack	gar l ic 	puree, 	Puy	 lent i ls , 	French	beans, 	 thyme	and	gar l ic 	 jus 	

 
Slow Roasted Pork Belly 

with	roast 	potatoes, 	ka le , 	chor izo, 	apple 	puree	and	mustard	 jus 	

 
Cranberry & Lentil  Bake (v) 

wrapped	 in 	vegan	f i lo 	pastry 	with 	roast 	vegetables, 	potatoes	and	a 	vegan	 jus 	

 
Desserts 

Eggnog Panna Cotta 

with	boozy	spiced	pears 	

 
Mincemeat in Brick Pastry 

with	p lum	sauce	and	vani l la 	 ice 	cream	

 
Mulled Fruits 

with	homemade	raspberry 	sorbet  

 
Sticky Toffee Pudding 

with	toffee	sauce	and	vani l la 	 ice 	cream	


