
New Year’s Eve Menu 2021 
£125 per person 

Glass of Champagne on arrival 

Starters 

Jerusalem artichoke and parsnip soup with pumpkin seeds 

Or 

H Forman and Son smoked salmon and avocado tower with Bloody Mary dressing 

Or 

Corn-fed chicken, cured ham and wild mushroom terrine with salsa verde 

Main courses 

Rack of lamb with black olive glaze, 

dauphinoise potato, basil and tomato jus 

Or 

    Seared sea bass with fennel cabbage 

Champagne cream sauce, sweet potato purée 

Or 

Goat’s cheese and beetroot wellington 

  creamed spinach and cauliflower popcorn 

Desserts 

Bea Tollman’s cheesecake with honeycomb ice cream 

Or 

Baked Alaska with toasted almonds 

Or 

Dark chocolate torte with white chocolate ice cream 

Coffee and Petits Fours 

If you require information on the allergen content of our foods please ask a member of staff and they 

will be happy to help you 


