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Ring In   
    t he 20’s



Menu package £75 pp
Includes a festive cocktail on arrival, half a bottle of Picpoul de Pinet or 
Florencia Malbec and a tea or coffee per person. A glass of prosecco at 

midnight to toast the New Year, of course.

White Chocolate Mousse
w/ Fresh Raspberries

Blackberry  
& Pear Crumble 

w/ Clotted Cream 
 Ice Cream

Seasonal Fruit plate (Ve)  
w/coconut yogurt

PUDDING

Smoked Trout Pate 
w/ Radish, Fennel  

& Rye Crisps

Duck Rillettes
w/ Cornichons, Pickled 

Shallot & Sourdough Toast

Heritage Beetroot 
Carpaccio

w/ Artichoke, Apple,  
Tahini & Dukkah

BEGIN

Chalk Stream Trout 
w/ Sorrel sauce & 

Jerusalem artichokes

Slow Cooked Sticky Beef 
w/ Parsnip Mash & 

Caramelised Baby Onions

Pumpkin Gnocchi (v) 
w/ Wild Mushroom,  
Sage, Blue Cheese & 

Crème Fraîche

MAIN

2 0 1 9 - 2 02 0

Ring In the 20’s

Bubbles 
Ca di’Alte Prosecco Magnum   £64 
Ca di’Alte Prosecco 4 Bottles   £126 

J&B Sarcey Champagne Magnum   £106

Selection of 3 Cheeses
Served with our own recipe 

chutney & crackers
£15

IN ADDITION

Some of our dishes or drinks may contain allergens. Please speak to a member  
of our team when ordering should your require any specific allergen information.
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