
 
 
 
 
 
 

 
 

 

NEW YEAR EVE MENU £ 45 
 

Welcome  champagne flute 
Salmon rillettes tartelette 

Bake Agen prune wrapped in pancetta 
Jerusalem artichoke veloute shot 

 
 

Starter  
 

(Gf)Two salmon and leek terrine , sweet curried pickled cauliflower 
 

(Gf)Duck liver parfait , fig chutney, toasted brioche 
 

(V)Pear and stilton pastie  , walnut vinaigrette , watercress 
 

Main 
 

(Gf)Sea bass with spinach mousse, tomato concasse  vinaigrette 
 

Beef wellington , carrot puree, pomme fondante , tender stem broccoli, port jus 
 

(V)Wild mushroom raviolo truffle oil , grana padano shaving 
 
 

Dessert 
 

(Gf)Vanilla cheesecake , passion fruit sauce 
 

(Gf) Cambridge burn and dark chocolate truffle ,  raspberry coulis 
 

(Gf,Vg)Pina-colada panacotta , pineapple and chilli compote 
 

 
 

 
Ask if you require a list of the allergens present in any dishes.  

       Our fish is caught by day boats or sustainably sourced in the UK. Our fruit and vegetables come from New Covent Garden Market. 


