
SATURDAY 14TH DECEMBER 
3 COURSES £65PP | ARRIVAL AT 7PM | FOOD SERVED AT 7.30PM

TO START

Whipped Goats Cheese
Roasted beetroot, ciabatta crisps, rocket, roasted walnuts, balsamic (V/VE/GFA/N)

Crayfish Cocktail
Avocado, gem lettuce, pickled cucumber (GF)

MAINS

Roasted Guinea Fowl Breast
Root vegetable & dauphinoise potato, kale, artichoke puree, thyme & red wine jus (GF) 

Spiced Cauliflower Steak
Lentil dahl, spinach, coriander oil (GF/VE/LF)

DESSERTS

Lemon Tart
Passion fruit curd, raspberry sorbet 

Dark Chocolate Delice
Banana ice cream, white chocolate sauce (GF) 

To book, please call 01684 561837, email: reservations@mulberrytree.co 
or visit Eventbrite.

A l l e r g e n s :  a n y  d i s h  m a r k e d  w i t h  a  V  i s  s u i t a b l e  f o r  v e g e t a r i a n s ,  V E  i s  v e g a n ,  V E A  i s  v e g a n  i f
a m e n d e d ,  G F  i s  g l u t e n - f r e e ,  G F A  i s  g l u t e n - f r e e  i f  a m e n d e d ,  L F  i s  l a c t o s e - f r e e ,  L F A  i s  l a c t o s e -  f r e e
i f  a m e n d e d ,  N  m e a n s  t h i s  d i s h  c o n t a i n s  n u t s .  P l e a s e  a l s o  b e  a w a r e  t h a t  w e  a l s o  h a v e  a l l e r g e n  s h e e t s

s o  d o  n o t  b e  a f r a i d  t o  a s k  u s .


