THE CRICKET INN

WITH CHEF OLIVER PARNELL

BESPOKE DINE AT HOME SERVICES

DINNER PARTY | CANAPE & DRINKS RECEPTION | GARDEN PARTY
LUNCHEON CLUB | INFORMAL BBQ_/ BUFFET | AFTERNOON TEA

OLIVER@CRICKETINN.CO.UK



MENU

SATURDAY 17 DECEMBER 2022
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BREAD
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DARK RYE & TREACLE BREAD ROLL WITH HENDERSON'S RELISH BUTTER
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CANAPES
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CROUSTADE OF MACKERAL TARTARE, COAL OIL & SAFRRON AIOLI
SIXTY MONTH AGED PARMESAN TART & TRUFFLE
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STARTER
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LOBSTER RAVIOLI, SPICED BISQUE & WILTED SPINACH
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FISH
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HALIBUT, CLAMS, VERJUS BEURRE BLANC & BLACK TRUFFLE

NF N/
S 5 2

MEAT
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VENISON LOIN, TROMPETTES, CHESTNUTS, SPICED CARROT & CRANBERRY JUS
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DESSERT
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WHITE CHOCOLATE PARFAIT, YUZU CARAMEL & ALMOND BRITTLE

CHEF'S PETIT FOURS TO FINISH



