Cth)ter.

KITCHEN | BAR | TERRACE

A CELEBRATION of
NATURALLY GRASS-FED BEEF with AUBREY ALLEN

Friday, October 25%
7 for 7.30pm
£65pp

MENU

Beef Broth.
oxtail | tortellini | seasonal vegetables

Sharing Board:
Selected Cuts of Aubrey’s Naturally Grass-fed Beef.
potatoes | watercress | grilled mushroom | confit tomato | classic sauces

Trio:
British Cow’s Milk Artisan and Farmhouse Cheese.
fruit chutney | celery | artisan crackers

Due to the nature of the evening, guests will be seated at tables of 6.
Please note this is a set menu event and we can’t make substitutions to the
menu; it is in celebration of superb free-range beef from grass-fed herds in the
UK and Ireland.




