
  

A 12.5% discretionary service charge will be added to your bill. 
Please speak to a member of our team regarding any allergies, intolerances or dietary requests. 

 

New Year’s Eve Menu 
 
 

Duck Liver & Foie Gras Parfait | Smoked bacon brioche cultured butter 

Lobster & Crayfish ‘Cocktail’ | Toasted walnut bread 

Spinach, Pinenut & Tender Stem Broccoli ‘Quiche’ | Dressed leaves 
 

*** 
 

BBQ Fillet of Beef | Beef dripping triple cooked cylinder chips, beer battered onion ring, roasted portobello 
mushroom & San Marzano tomato   

Supplement £6 

 Cornfed Chicken Supreme Kiev | Stuffed with black truffle butter, with creamed potatoes, heritage 
carrot & tender stem broccoli 

 Flavours of Fish & Chips | Roasted cod loin, salt & vinegar batter scraps, tartar cream sauce, mushy peas, 
lemon gel & crisp potato gnocchi   

Salt Baked Beetroot Wellington | Creamed potato, heritage carrot, tender stem broccoli & vegan jus 
 

*** 
 

Black Forest Gateau | Crème fraiche ice cream 

 Pear & Almond Frangipane Tart | Blackberry sorbet, almond foam 

Brioche Chocolate Chip Bread & Butter pudding | Crème Anglaise or vanilla ice cream 

Choice of 3 Cheeses | Celery, fig, chutney, crackers & bread  
Supplement £8, extra course £15) 

    
*** 

 

 
 

HAPPY NEW YEAR! 
 


