
V - vegetarian, VG - vegan, VG* - dish can be adapted to contain vegan ingredients

NGI - non gluten containing ingredients, NGI* - dish can be adapted to contain NGI ingredients
 

Please note: We follow good hygiene practices in our kitchens but due to the presence of allergenic ingredients in some products, there is a small possibility that trace allergens may be found in any item.

We advise you to speak to a member of staff if you have any food allergies or intolerances. Ingredients containing allergens which are deep fried in our kitchens will use the same fryers as ingredients which

do not contain allergens. There may be a risk of cross-contamination.

NEW YEAR'S EVE

PULLED PORK BON BON
APPLE GEL & CRISPY PANCETTA (NGI*)

WILD MUSHROOM BON BON
MICRO SALAD & SAUCE VÉNITIENNE (VG, NGI*)

CHICKEN & LEEK TERRINE
GARLIC TOASTED CIABATTA, CRANBERRY GEL (NGI*)

PARSNIP & ROAST CHESTNUT SOUP
TRUFFLE CREAM GARNISH, WHIPPED BUTTER, WARM BREAD (VG*, NGI*)

ROASTED VEGETABLE & QUINOA TIMBALE
ORANGE ZEST & GINGER SYRUP, CRISPY ROCKET (VG, NGI)

 

SLOW ROASTED BEEF SHORT RIB
TENDERSTEM BROCCOLI, POTATO & MUSHROOM GRATIN, CELERIAC PURÉE, 

THICK DIJON MUSTARD BEEF GRAVY (NGI*)

ROAST COURGETTE & SPINACH TAGLIATELLE
SUNDRIED TOMATO & GARLIC PESTO, GARNISHED WITH TOASTED ALMONDS (VG, NGI*)

HERB ROASTED CHICKEN FILLET
TRUFFLE INFUSED CREAMED POTATOES, GARLIC GREENS, CHAMPAGNE CREAM SAUCE (NGI*)

TRIPLE CHOCOLATE BROWNIE
RICH DARK CHOCOLATE SAUCE, HONEY & STEM GINGER ICE CREAM (V, VG*, NGI*)

LEMON & ELDERFLOWER PANNACOTTA
VANILLA & WHITE CHOCOLATE CRUMB, CARAMELISED PUMPKIN SEEDS (V, NGI*)

WINTER BERRY MOUSSE
STICKY TOFFEE SPONGE BASE, SPICED BERRY COMPOTE (VG)

TEA, COFFEE, HOMEMADE FUDGE & TRUFFLES

amuse bouche

starter

main

dessert

to finish


