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Criterion British Comfort Food Menu

£20 for two courses with a glass of Prosecco

£25 for three courses with a glass of Prosecco

Head chef Matthew Foxon has created a menu showcasing the
freshest and most seasonal ingredients available this winter.
Matthew has a passion for seasonal British produce and sources
ingredients from independent small farmers across the country.

We are a member of the Sustainable Restaurant Association and are
working with them to ensure our food is as sustainable sourced as
possible.
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British Comfort Food Menu

Winter seasonal soup of the day
Pressed chicken terrine, mushroom chutney, crouton

Home-pickled herring, pickled vegetable salad, rocket
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Gamekeeper’s cottage pie, buttered brussel sprouts

British Isles rich seafood stew, prawns, mussels,
braised vegetables

Spinach and ricotta cannelloni, tomato sauce, parmesan
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Chocolate and cognac brownie, ginger ice cream

Breaburn apple crumble sundae, custard foam,
Cognac ice cream

Vanilla panna cotta and blood orange jelly

Price includes VAT at 20%.
A discretionary service charge of 12.5% will be added to your final bill
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