
New Year’s Eve Specials

Small Plates
Chalkstream trout, champagne, caviar DF GF £9.75
Pork& pistachio terrine, apricot, burnt leek& pickled onion
GFADF £10

Mains
BBQmonkfish, mussel, shrimp& clam fricassee, confit leeks GF £28

Nose to Tail Serves two,
VenisonWellington, shoulder cottage pie, pulled leg boulangère potato&
leek gratin, coffee& cep steak, broccoli £50

Desserts
Apple tart Tatin, calvados caramel & vanilla ice cream £10
Black forest trifle, kirsch cherry syrupGF £9

Petit Fours
Clementine pate de fruit GF VG, Hazelnut truffle GF N, Christmas
pudding fudge GF N

V Vegetarian VG Vegan GF Gluten Free DF Dairy Free A Available N Contains Nuts
Please let a team member know of any allergies or dietary requests

An optional 10% service charge will be applied to your bill


