
New Years Eve Menu
31ST DECEMBER 2022



Artichoke Velouté
Truffle oil (GF|V)

 
☆

 
Braised Lamb Shoulder

Sweetbreads, carrot puree, pearl barley risotto, potato tuile
 

or
 

Wild Mushroom Tart
Crème fraiche, mushroom meringue, herb salad, tarragon oil (V)

 
☆

 
Saddle of Venison

Butternut squash gratin, sprouts, chestnuts, bourbon jus (GF)
 

or
 

Halibut Fillet
Langoustine tortellini, vegetable noodles, shellfish bisque

 
or
 

Roast Butternut Squash
Walnuts, lemon, spiced puree, herb crumble (VE|GF)

 
☆

 
Pina Colada Sorbet

 
☆

 
A Celebration of British Desserts

Tiramisu, lemon tart, bread and butter pudding, éclair, vanilla ice-cream
 

or
 

Chocolate Jaffa Tart
Chocolate orange ice-cream, orange syrup, white chocolate crumble

 
☆

 
Tea or Coffee and Petit Fours to finish

 
 
 

 
7-9  PM | £55 PER PERSON

 
 

New Years Eve Menu 

A L L E R G E N S :  A N Y  D I S H  M A R K E D  W I T H  A  V  I S  S U I T A B L E  F O R  V E G E T A R I A N S ,  V E  I S  V E G A N ,  V E A  I S  V E G A N  I F
A M E N D E D ,  G F  I S  G L U T E N - F R E E ,  G F A  I S  G L U T E N - F R E E  I F  A M E N D E D ,  L F  I S  L A C T O S E - F R E E ,  L F A  I S  L A C T O S E -  F R E E

I F  A M E N D E D ,  N  M E A N S  T H I S  D I S H  C O N T A I N S  N U T S .  P L E A S E  A L S O  B E  A W A R E  T H A T  W E  A L S O  H A V E  A L L E R G E N
S H E E T S  S O  D O  N O T  B E  A F R A I D  T O  A S K  U S .


