
N E W  Y E A R S  E V E  M E N U

Tor nedos Rossini  -  Fi l let  Steak (GFA)

Fi l le t  s teak pan fr ied ,  ser ved on a  toasted br ioche wi th a  r ich Madeira  t r uff le  jus,  sp inach and fr ies

All e r g en s :  Mi lk ,  Glu t en ,  Su l ph i t e s

Butter nut  & Chestnut  Wel l ington (V) (VG)

A golden puff  pastr y  parce l  f i l l ed  wi th roasted butternut  squash and chestnuts,  ser ved wi th her i tage

car rots  new potatoes  and a  r ich Madeira  sauce 

All e r g en s :  Glu t en ,  Nut s  (Che s tnu t s ) ,  Su l ph i t e s,  Ce l e r y

Spiced Duck Breast  (GF)

Pan-roasted duck breast  wi th a  war ming sp ice  r ub,  ser ved wi th bra ised chicor y,  fondant  potato,  roasted

butternut ,  and a  b lood orange jus  

All e r g en s :  Mi lk ,  Su l ph i t e s

Cod Supreme with Dil l  & White Wine Cream Sauce (GF)

Cod f i l l e t  f in ished wi th a  f rag rant  d i l l  and whi te  wine cream,  ser ved a longs ide  but tered cr ushed peas  and pars ley

butter,  new potatoes

All e r g en s :  F i sh ,  Mi lk

S T A R T E R S

M A I N  C O U R S E S

D E S S E R T S

Vegetarian = V, Vegetarian avai lable = VA, Vegan =VG, Vegan avai lable = VGA, Gluten Fr ee = GF, Gluten fr ee avai lable = GFA. Please not i fy us in advance i f  you have any dietar y

intolerances or al ler gies we should be awar e of .  Due to our pr ocesses we CANNOT 100% guarantee al ler gen fr ee ingr edients or envir onment.  We do our best  to r emove shot and 

bones fr om game & fish, ther e may however be a small  possibi l i ty that some r emain.

Traditional Cheese & Biscuits (GFA)

With fruits and biscuits,  continental and British Cheeses 

Allergens:  Milk, Gluten, Sulphites ,  Celery

White Chocolate & Raspberry Torte

A delicate white chocolate mousse layered over a soft sponge, with a vibrant raspberry glaze  

Allergens:  Milk, Eggs,  Gluten, Soya

Dark Chocolate Mousse with Chantilly Cream (GF)

Luxuriously smooth dark chocolate mousse, paired with l ight vanil la Chantil ly cream

Allergens:  Milk, Eggs,  Soya

Banoffee Pie (VG)

Buttery biscuit base, layers of toffee and banana, topped with vegan and chocolate shavings

Allergens:  Gluten

Smoked Salmon Roulade (GFA)

Del icate ly  ro l led smoked sa lmon f i l l ed  wi th d i l l  crème fra îche,  ser ved wi th cucumber  r ibbons,  a  v ibrant  beetroot

puré  and toasted c iabat ta

All e r g en s :  F i sh ,  Mi lk ,  Glu t en

Roasted Parsnip & Bramley Apple Soup (GFA)(VGA) (V)

A velvety  b lend of  roasted parsnips  and tang y Bramley  apples,  topped wi th toasted walnuts,  a  dr izz le  of  t r uff le

o i l ,  and cr unchy sourdough croutons,  ser ved wi th ar t i san bread and butter

All e r g en s :  Nut s  (Walnu t s ) ,  Glu t en ,  Mi lk  

Mushroom Arancini  (V)

Golden-fr ied wi ld  mushrooms r i sot to ba l l s  in  a  herb cr ust ,  ser ved wi th a  smooth gar l ic  a io l i  and smal l  sa lad

All e r g en s :  Glu t en ,  Mi lk ,  Eg g s

Duck Liver  Parfai t  (GFA)

Si lky  duck l iver  parfa i t  pa i red wi th toasted br ioche,  sharp cornichons,  and a  sweet  red onion jam 

All e r g en s :  Mi lk ,  Eg g s,  Glu t en ,  Su l ph i t e s

C O F F E E / T E A  A N D  P E T I T  F O U R S

£ 7 9  -  P E R  P E R S O N


