
STARTERS TO SHARE

KING SCALLOP (GF)
Parsnip Purèe, Pancetta

A CHOICE OF

DESSERTS TO SHARE

PANETTONE
PUDDING

 

NEW YEAR’S EVE
 

SIDES FOR THE TABLE 

Béarnaise Sauce 

 

 

Pearl Barley, Winter Vegetables 

PAN-FRIED DUCK (GF, DF)

 

WARM CHEESE SOUFFLÉ (V)

 

PAN-SEARED COD LOIN (DF)

 

GINGERBREAD CRÈME

BRULÉ (GF) 

CHOCOLATE TORTE (VG, DF)
 

ROASTED RAINBOW VEGETABLES
(VG, GF)

 

CRISPY SPROUTS & KALE

 (VG, GF, DF) 

ROAST POTATOES (VG, GF, DF)

£90 menu Including a glass of Champagne

Cherry Sorbet

Celeriac Purèe

Winter Berries

Fig, Red Leaves

Gruyère Cream, Truffle

All the Festive Trimmings

Vegan Lemon Ricotta, Rosemary

V - Vegetarian | VG - Vegan | DF - Dairy Free | GF - Gluten Free
Our menu is crafted with fresh, seasonal ingredients and may be

subject to change

TURKEY (DF)

SIRLOIN (GF)

ROASTED SQUASH (VG)


