
NEW YEARS EVENEW YEARS EVE

Smoked haddock chowder, crab muffins  |  (D,E,F,G,MO) 
Duck and apricot terrine, pear compote, sourdough toast  |  (G,S)

Tempura cauliflower, hot and sour sauce  |  (VG)

Oak smoked organic salmon, celeriac remoulade, charred lemon, 
winter cress  |  (E,F)

Beef carpaccio, aged parmesan, pomegranate, roquette   |  (VG)

Leek and potato soup, warm cheese scone    |  (D,E,G,V)

£90.00 PER PERSON
CHAMPAGNE & CANAPES 7PM

BLACK TIE DINNER
JAZZ BAND & MAGICIAN

STARTERS

Loin of chart farm venison, Jerusalem artichoke, spinach, pomme anna, 
juniper jus  |  (D)

Fillet of Dover sole, scallop mousse, potato terrine, carrot spaghetti, caviar 
butter sauce  |  (D,E,F,MO)

Roasted shallot tart tatin, raw sprout, maple glazed chestnut, 
land cress  |  (G,V,VG)

Winter truffle and pancetta “Chicken Kiev”, garlic fondant potato, curly kale, 
madeira jus  |  (D,E,G)

Wild mushroom risotto, walnut pesto, crisp duck egg  |  (D,E,G,N)

Poached fillet of chalk stream trout, braised fennel, crushed potato, orange 
and chive velouté  |  (D,F)

MAIN COURSES



Some of our dishes contain the following 
allergens or are suitable for vegetarian/
vegan:

(C - CELERY, CR - CRUSTACEAN, D - 
DAIRY, E - EGGS, F - FISH, G - GLUTEN, 
M - MUSTARD, MO - MOLLUSCS, N - 
NUTS, P - PEANUTS, S - SULPHITES, CR 
- CRUSTACEAN, SS - SESAME, SY - SOY, 
V - VEGETARIAN, VG - VEGAN)

TERMS & CONDITIONS

50% deposit required at the time of booking with the remainder due 14 days prior.  

A pre-order will be required for the whole party.

Children up to the age of 12 years old will be charged half the cost for a smaller portion. 

A discretionary service charge of 10% will be added to all tables.

If you have any food allergies or an intolerance query, please speak to a member of our team 
who will be happy to help.

Passion fruit tart, mango sorbet, caramelized white chocolate (D,E,G,V)

Chocolate and raspberry torte, hazelnut praline, milk sorbet (D,G,N,V)

Lemon and lime posset, pistachio and apricot biscotti (D,E,G,N,V)

Orange cheesecake, tequila poached satsuma, vanilla ice cream (G,V,VG)

English cheeseboard, oat cakes, chutney and pickles (D,G,M,V)

DESSERTS


