
NEW YEAR'S EVE
2019

Mains

Beef bourguignon, creamy mash, pancetta, mushrooms

Vegan Wellington, parsnip puree, maple glazed carrots

Whole plaice a la meuniere, brown shrimps, samphire, new potatoes

Starters

Smoked salmon, horseradish, pickled cucumber

Cauliflower soup, cauliflower and onion bhaji

Chicken liver parfait, brioche, chutney

All prices include VAT. For table service a discretionary 12.5% service charge will be applied to your final bill.  
All dishes may contain traces of nuts. Please let our team know if you have any allergies

Desserts

Sticky toffee pudding, clotted cream

Chocolate brownie, vanilla ice cream

Banana and peanut butter millefeuille

Three Courses and a glass of Fizz

£35


