
NEW YEAR’S EVE menu 

startersMAINS

CELERIAC & CARAMELISED APPLE SOUP (GF/VE) 
Confit garlic oil, roasted hazelnuts

CONFIT DUCK & HAM HOCK TERRINE (GO) 
Pickled shimeji, toasted sourdough, tarragon & mustard emulsion

MAINS

Truffle pomme purée, Roscoff onion, crispy pancetta, ruby port jus
SLOW-BRAISED OX CHEEK (GF)

PAN-ROASTED HAKE (GF)
Cavolo nero, salsify, champagne beurre blanc

WILD MUSHROOM & JERUSALEM ARTICHOKE WELLINGTON (VO)
Winter greens, maple-glazed carrots, miso & onion jus

desserts

TONKA BEAN PANNA COTTA (GF/V)
Popcorn crumble, spiced cranberry gel

DARK CHOCOLATE & ORANGE GANACHE (GF/VE)
Poached pear, coriander crumb

£60 PER PERSON                                                                                                                    
INCLUDING WELCOME DRINK, THREE COURSES, LIVE MUSIC AND DEDICATED TABLE ALL NIGHT.

GF = Gluten Free, GO = Gluten Free Option, V = Vegetarian, VE = Vegan, VO = Vegan Option 
We add a 10% service charge to our bills, which all goes to our staff, but please let us know if you would like this removed. 


