
New Year’s Eve Menu
Starters

Chicken terrine, fig jam, pickled shallot, pistachio, cornichons, 
toasted focaccia

Smoked salmon, pickled beetroot, horseradish cream, sourdough shards, fresh
herbs and dill oil (gif)

Mains

Short rib of beef, dark chocolate & red wine sauce, pickled cherries, truffled
mashed potato, wilted spinach

Monkfish & leek Wellington, green bean almondine, glazed baby carrot,
champagne & caviar beurre blanc

Puddings
Caramelised banana basque cheesecake, rum caramel , crème fraiche,

toasted pecans (v)

Dark chocolate and avocado mousse, hazelnut 
crumb and cherries (v) (gif)

3 Courses £42

Ox cheek croquettes, red wine glaze, carrot puree, horseradish aioli, 
pickled onion

Chickpea fritters, coriander hummus, pickled shallot, glazed carrot, 
pickled shallot (pb)

Curried Jackfruit & squash pie, spiced onion and coconut gravy, mashed
potato, broccoli (pb)

Confit chicken leg, Jerusalem artichoke puree, Madeira jus, crispy potato
terrine, charred artichoke, asparagus & truffle oil (gif)

Crema catalana, minted berries (v) (gif)

Sticky toffee, vanila ice cream and toffee sauce (v)

Pre-order required


