
starters
Crab Arancini, Vanilla Bisque, Saffron Rouille

Maple Baked Crotin, Roasted Grape, Endive & Walnut Salad, Brioche Croutons
Sticky Belly Bacon, Parsnip Toffee, Hazelnut Dukkha

House Fried Chicken, Hot Honey Yoghurt, Grilled Baby Gem
Teriyaki King Oyster, BBQ Aubergine, Kombu Rice Noodle

mains
Spiced Lamb Rump, Keema Samosa, Bombay Swede, Cumin Yogurt, Coriander

Chimichurri
Rare Flat Iron, Artichoke Pink Peppercorn Sauce, Horseradish Polenta Chips,

Watercress
Miso Blackened Cod, Bok Choy, Leek & Shitake Broth, Pickled Ginger

Stonebass, Malted Cauliflower, Salt Baked Kohlrabi, Potted Shrimp Butter
Salt Baked Celeriac, Smoked Mozzarella, Salsa Verde

sweet
Banana Bread, Hazelnut, Whipped Caramel Cheesecake, Hot Chocolate

Tonka Bean Cream, Ginger Beer, Honeycomb
Chocolate Marquise, Cherries, Malted Cream

Trio Of Ice Creams, Vegan Ice Creams Or Sorbets, Crunchy Bits
Farmhouse Cheese Platter, Grapes, Quince Paste, Crackers

3 course set menu £80 per person.
live dj from 9pm – 1am. 

Glass of bubbles at midnight

New Years eve

MENU



starters
Garlic Bread

Roast Tomato Soup

mains
Roast Chicken Pie, Creamed Potato, Carrots, Gravy

Tomato & Basil Linguini, Cheese Sprinkles
Battered Haddock, Skinny Fries, Smashed Peas
Sausage & Mash, Creamed Potato, Gravy, Peas

sweet
Chocolate Brownie, Vanilla Ice Cream

Pear & Ginger Cake, Vanilla Anglaise, Chocolate Ice Cream
Duo Of Ice Cream Or Sorbets

3 course set menu £45 per person.
price applicable to children aged 12 and under. 

New Years eve

CHILDREN’S MENU


