Rubino
KITCHEN

e November and December Menu

e December Party Menu

November - December Menu
2 Courses - £28

3 Courses - £37
4 Courses - £46
5 Courses - £55

£9 per course there after

Cold Starters

Chicory Salad
Poached Pear, Walnut, Stilton
Smoked Salmon
Vichyssoise, Chives
Farmhouse Pate

Plum Chutney, Brioche

Hot Starters

Baked Gnocchi
Passata, Mozzarella
Monkfish Fish Fingers
Tartare Salad

Braised Rabbit



Carrot Risotto, Radicchio, Hazelnuts

Meat Main Course

Ox Cheek Bourguignion
Bacon, Mushroom, Pomme Puree
Guinea Fowl

Mushroom Risotto, Winter Truffles

Fish Main Course

Sea Bass
Sautéed Potato, Brown Shrimp, Capers, Burnt Butter
Coley
Squid, Chilli, Soy, Chick Pea, Bok Choi

Vegetarian Main Course

Squash Tortelli
Sage, Amoretti Biscuits, Taleggio
Tartiflette

Potato, Onion, Reblochon, Puff Pastry, Broccoli

All starters can be served as mains

All mains can be served as starters

Desserts

Baileys Cheesecake



Caramel, Gingerbread

Chocolate and Orange Profiteroles

Ferrero Rocher Ice Cream

Nougat Pannacotta

Raspberry Sorbet, Almonds, Pistachio

Spotted Dick

Custard, Rum Pineapple

Cheese

£12 Per Person

With our policy of sourcing the best ingredients to our menu, we have teamed up with the award winning Cheeseplate,
Buntingford to provide our cheeses. Based in Hertfordshire, run by a Father and Daughter team, Toby & Hope
personally select our monthly cheese board, reflecting the best English and continental cheese around. We hope you
enjoy their choices.

December Party Menu

£29 for 3 courses

To be pre ordered before arrival

Cauliflower Soup, Blue Cheese, Hazelnuts
Salmon Gravlax, Potato Salad
Ham Hock and Chicken Terrine, Gherkin Ketchup, Toast
* ko
Turkey, Stuffed with Sausage, Pistachio and Apricots, Sautéed Potato, Gascon Sprouts
Cod, Boulangere Potato, Mulled Wine Onions

Chestnut Risotto, Squash, Winter Truffles

* ko
Christmas Pudding Créme Brilée
Cinnamon Rice Pudding, Apple and Raisin Compote

Chocolate Brownie, Kirs Cherries, Vanilla Ice Cream



