Sharing Stule Platters & &e

Meat

BRATWURST SAUSAGES

With wholegrain mustard, roast
pork belly with salted crackling,
beef ribs cooked in ale, honey and
spices, plenty of Harvey’s gravy.

Vegan. V'egeterian
aGreens

PLANT-BASED MUSTARD
SAUSAGES (VG)

Pulled jackfruit and cauliflower
wings, wild mushroom and red
wine gravy.

ROAST POTATOES
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ROASTED PARSNIPS, * g
CARROTS AND 4
BUTTERNUT SQUASH (V)

Drizzled in hot honey and -

pink peppercorns.

BRAISED HISPI CABBAGE

Sticky red cabbage with cinnamon

and brandy, dressed green beans

and charred broccoli.

Dessert

APFELSRUDEL

Sharing spiced apple and mince i

meat strudel with whipped
Vanilla and brandy cream and
candied peel.




