Festive Menu Excellence 2025

£105.00 perperson

Available every Tuesday to Saturday and Mondays
8th, 15th, 22nd & 29th December Noon - 2.15pm and 5pm - 9.15pm

ON ARRIVAL

Aglass of Charles Heidsieck champagne with
aselection of Chef’s snacks

AMUSE BOUCHE

served with Art School breads and
dulse & Cheshire cultured butters

TO START

Pan-roast breast of pigeon and tranche of foie
gras with Mirabelle plum purée,
onion & hazelnut crumb, buttered spinach and
pink peppercorn jus
Curedfillet of chilled Loch Etive trout with Chef
Askew’s tiger prawn and mango salsa
Pan-seared Loch Fyne King scallop servedin
the half shell with Jerusalem artichoke purée
& crisp, apple & raisin dressing and Café de
Paris butter
(V, Vg) ‘Allium’ risotto of trio of charred onions,
creamy acquerellorice, crisp-fried spiced
onion beignet and caramelised shallot purée

MAIN

Roast breast of salt-aged and sesame &
maple glazed “Creedy Carver” duck
and parcel of confit duckleg with spiced
beetroot purée, charred leek,
hen-of-the-woods and kumquat & ginger
sauce

Loinand slow cooked shoulder of wild
Cheshire venisonwith celeriac & black truffie
purée, pommes Violette, cavolo nero, morel

farcie and sauce poivrade

Fresh market fish of the day
(V, Vo) Pithivier of salt-baked layers of root
vegetables and winter cabbage with miso,
ratte potato, braised spiced apple andred
cabbage purée

CHEESE

(Optional) Cheese course from our British
selection, served with quince,
Peter Jones truffle-scented local honey and
homemade fig & red onion chutney
(Supplement £19.50 for 5)

DESSERT

(Vg) Toffee apple pavlova with custard
cremeux and apple sorbet
(Vg) Pine-scented poached Williams pear and
mulled wine pannacotta
(Vg) Luxury Valrhona dulce chocolate fondant,
salted carameland popcornice cream
(Servedhot - please allow 15 minutes)
Delice of cranberry, cherry, chocolate &
amaretto

Optional Coffee and petit fours
(£9 per person supplement)

To make areservation visit theartschoolrestaurant.co.uk



