


NEW YEAR’S EVE MENU
£50 per person

Welcome bellini on arrival

STARTERS MAINS

Cauliflower veloute, truffle oil (v) Roast corn-fed chicken breast,

) ) fondant potato & morel cream
Pan fried scallops, chorizo, pea puree

& crisp shallots 28 day-aged scottish rib of beef with bone

) ) ) marrow, fat chips & wild mushrooms
Duck liver terrine, clementine

& toasted sourdough Pan fried fillet of seabass,

) ) prawn & lemon risotto
Salad of artichokes & endive,

marinated pears, chestnut dressing (v) Spinach & ricotta ravioli,

sage & chestnuts (V)
.................................................. DESSERTS  eveveverererererererereresmsmesereseseenencncnes
Sticky toffee pudding, vanilla ice cream

Chocolate salted caramel tart, creme fraiche

Bramley apple & berry crumble, vanilla custard

English cheese, quince, oatcake biscuits

Coffee & petit fours




