
Christmas Crumble
Roasted Celeriac Espuma, Cox Apple,  
Nut & Rosemary Crumble
Wine pairing: Raventós de Alella Pansa Blanca,  
Catalonia, Spain

From My Head Tomatoes
Basil Pannacotta, Heritage Tomatoes,  
Sundried Tomato Purée

Nduja Really Like It
Stonebass, Fennel, Nduja, Honey 
Wine pairing: Domaine des Côtes du Berchoux,  
Beaujolais-Villages, Beaujolais, France

Mary Had a Little Lamb
Lamb Rump, Feta & Sun Blushed Tomato  
Croquette, Gremolata
Wine pairing: Thymiopoulos Malagouzia -  
Assyrtiko, Greece 

Fizz The Season To Be Lolly
Prosecco Lolly

Cheeky Tart
Dark Chocolate Tart, Chocolate Pastry,  
Salted Toffee Mascarpone
Drink pairing: Cherry Bakewell Sour

 
Cheese Board £17 (optional addition)
Local & Continental Cheeses, House Chutney,  
Frozen Grapes, Bits & Bats 
 

£55 per person  
Add a drinks flight for £35 per person

B E S T  O F  N E S T 
LU N C H  TA S T I N G  M E N U

Welcome to NEST.  
Make yourself at home. 

PLEASE NOTE: Due to the size of our kitchen, we are unable to cater 
for any dietary requirements, dislikes or allergies, unless the item can 
be removed from the dish completely.


