
New Years Eve
MENU

Starters

Main Course

W h i p p e d  D u c k  L i v e r  &  M a d e i r a  P a r f a i t ,  D u c k  H a m ,  F i g  J a m ,  
D u c k  F a t  B r i o c h e s

S t i c k y  L a m b  S h o u l d e r ,  M i n t  &  O n i o n  G r a v y ,  Y o r k i e s
C r i s p y  B a b y  S q u i d ,  N d u j a  M a y o ,  P i c k l e d  C h i l l i ,  B u r n t  L i m e

S m o k e d  S a l m o n ,  P i c k l e d  C r a b ,  A v o  &  W a s a b i ,  P i c k l e d  F e n n e l ,  S h e l l f i s h
M a y o

T e m p u r a  T e n d e r s t e m ,  A u b e r g i n e ,  C h i l l i  J a m ,  P i c k l e d  S p r i n g  O n i o n

T r e a c l e  C u r e d  B e e f ,  A n i s e  B r a i s e d  C a r r o t ,  O x t a i l  S t u f f e d  M u s h r o o m
P o r k  B e l l y ,  P a r s n i p  T o f f e e ,  B l a c k  P u d d i n g  B u b b l e  &  S q u e a k

M i s o  B l a c k e n e d  C o d ,  B o k  C h o y ,  L e e k  &  S h i t a k e  B r o t h ,  P i c k l e d  G i n g e r
R o a s t e d  B a s s ,  J e r u s a l e m  A r t i c h o k e ,  M u s h r o o m  &  P a n c e t t a

C r o u s t i l l a n t
“ K F C ”  C e l e r i a c ,  C h i l l i  P i c k l e d  W a t e r m e l o n ,  M i s o  S a t a y  S a u c e

Dessert
S e t  C r è m e  B r u l e e ,  B u r n t  A p p l e  S o r b e t ,  S o u r d o u g h  S h a r d s

S a l t e d  W h i t e  C h o c o l a t e  B l o n d i e ,  T o a s t e d  M e r i n g u e ,  F r o z e n  R a s p b e r r y
P e a n u t  B u t t e r  P u d d i n g ,  C a c a o  S o r b e t ,  P a s s i o n f r u i t

T r i o  o f  I c e  C r e a m s ,  V e g a n  I c e  C r e a m s  o r  S o r b e t s ,  C r u n c h y  B i t s
F a r m h o u s e  C h e e s e  P l a t t e r ,  G r a p e s ,  Q u i n c e  P a s t e ,  C r a c k e r s

£ 8 5  P E R  P E R S O N

W i t h  t h e  a m a z i n g  J a k e  O a k s h o t t  e n t e r t a i n i n g  u s  t h r o u g h o u t  t h e  e v e n i n g .   L i v e
s i n g i n g  f o l l o w e d  b y  a  f a n t a s t i c  D J  s e t  t o  s e e  t h e  N e w  Y e a r  i n .  

G u a r a n t e e d  t o  b e  s p e c i a l ,  a n  e v e n i n g  n o t  t o  m i s s !


	New Years Eve
	MENU
	Starters
	Whipped Duck Liver & Madeira Parfait, Duck Ham, Fig Jam,
	Duck Fat Brioches
	Sticky Lamb Shoulder, Mint & Onion Gravy, Yorkies
	Crispy Baby Squid, Nduja Mayo, Pickled Chilli, Burnt Lime
	Smoked Salmon, Pickled Crab, Avo & Wasabi, Pickled Fennel, Shellfish Mayo
	Tempura Tenderstem, Aubergine, Chilli Jam, Pickled Spring Onion

	Main Course
	Treacle Cured Beef, Anise Braised Carrot, Oxtail Stuffed Mushroom
	Pork Belly, Parsnip Toffee, Black Pudding Bubble & Squeak
	Miso Blackened Cod, Bok Choy, Leek & Shitake Broth, Pickled Ginger
	Roasted Bass, Jerusalem Artichoke, Mushroom & Pancetta Croustillant
	“KFC” Celeriac, Chilli Pickled Watermelon, Miso Satay Sauce

	Dessert
	Set Crème Brulee, Burnt Apple Sorbet, Sourdough Shards
	Salted White Chocolate Blondie, Toasted Meringue, Frozen Raspberry
	Peanut Butter Pudding, Cacao Sorbet, Passionfruit
	Trio of Ice Creams, Vegan Ice Creams or Sorbets, Crunchy Bits
	Farmhouse Cheese Platter, Grapes, Quince Paste, Crackers
	£85 PER PERSON



