
£95 Per Person
First Course 7:30pm

 

 Welcome Cocktail
 

On Foot
Chef’s Canapés 

…
At Your Table

Nocellara Olives, Pico Breadsticks & Whipped Butter
…

Start
 Beetroot Tartare, Goats Curd, Parmesan Crisp, Toasted Hazelnut

…
Fish 

Chalk Stream Trout, Brioche, Caviar, Cured Cacklebean Egg Yolk
 

Vegetarian 
Grilled King Oyster Mushroom, Brioche, Cured Cacklebean Egg Yolk ( v )

…
Main

Seared Fillet of Beef, Beef Ragu Ravioli, Roast Shallot, Spinach Purée 
Glazed Carrot, White Truffle Beef Jus 

 
Vegetarian 

Slow Baked Beetroot, Wild Mushroom Ravioli, Truffle Roast Shallot, Spinach Puree, 
Glazed Garrots & Vegetarian Jus (v)

…
End

 Blood Orange Pannacotta, Pink Peppercorn Tuille, Blood Orange Gel
…

Cheese
Selection of Local Cheese, Crackers & House Chutney

 
Bubbles at Midnight

New Years Eve Menu

An optional 12.5% service charge will be added to your bill.
Some of the dishes on our menu contain traces on nuts and or other allergens, if you are unsure, 

please ask a member of the team.


