
CANAPÉS
Glazed short rib finished with fresh gremolata

 Smoked salmon with devilled egg
 Crispy oyster mushrooms with a touch of chilli (V)

 Trout ceviche with mango and chilli

STARTERS
Choose one:

Chicken liver pâté with cranberry ketchup and toasted baguette

Caponata with fennel, orange and toasted baguette (V)

MAINS
Choose one:

Oven-baked cod loin with new potatoes, spinach and a white
wine sauce

 Beetroot and butternut squash pastry roll with celeriac and
mustard sauce (V)

DESSERT 
Dark chocolate tart with vanilla ice cream

New Year’s Eve
Thursday 31 December

V (vegetarian) VG (vegan) GF (Gluten Free)
All our food is freshly prepared in our open kitchens so we cannot guarantee the absence of unintentional
allergens in any of our dishes or drinks. Please let your server know if you have any allergies or intolerances.
An optional 12.5% service charge will be added to your bill.

Champagne reception from 19:00 - Dinner begins at 19:30
£75 per adult • £55 per child


