New Year’s Menu £49.95pp

Sample menu

FOR THE TABLE

' S\
Sharing Monkey Bread
Warm pull-apart bread, served with a white bean &
shallot cream dip and butter with sea salt

Amuse-bouche

STARTERS

Indonesian Black Tiger Prawn Cacio e Pepe Arancini
Served with coconut satay sauce, coriander, Served with Aioli and Crispy Sage
and crispy curry leaves Vietnamese-Style Buttermilk
Spice-Roasted Butternut Squash Fried Chicken
& Whipped Feta Served with kimchi, shredded leaves,
Served with pumpkin seed dukkah, sherry vinegar, crispy onion, and a rice wine dressing

maple syrup, and mixed cress

MAINS

' S\
Blackened Cod Thyme-Roasted Celeriac Risotto
Served with sautéed ginger and toasted sesame Served with Parmesan, watercress &

seed, tender stem broccoli, pak choi, ponzu, pine nut pesto

pickled daikon, and coriander

100z Rib-Eye Steak* (*Supplement £9)
Lemon & rosemary roasted 28-day dry-aged, grass-fed British beef,
French-Trimmed Chicken Breast served with shallot & mustard butter, gem salad,
Served with charred leeks, rich chestnut and Caesar dressing, and fries
mushroom jus, and buttery roasted potatoes
Intermezzo

DESSERTS

! / \
Classic Tiramisu Chocolate Truffle Brownie Delice
With Salted Caramel Ice Cream
Vanilla Pod & Clotted Cream Cheesecake
With Blackberry Compote Selection of Sorbets

Please speak to a team member before you order if you have any allergies or intolerances. We cannot guarantee that any of our dishes are 100% allergen free.
GF gluten free, GFO gluten free option, V vegetarian, VG vegan. Please scan QR code for our full allergen statement and dish information. Adults need around 2000 kcal per day.
A discretionary 10% service charge will be added to your bill, all of which goes to our team.
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