
New Year Eve
£65 per person
Starters to share

Mains

Dessert

Cured meats & pork rillette - pickles, focaccia & olive oil

Mezze - violet artichokes, Padron peppers, aubergine dip, crispy

stuffed olives, kalamata mezze & grilled flatbreads (v)

800g tomahawk to share served with herb-crusted bone marrow,

pickled shal lot & watercress salad , truffle dressing , fr ies

Gri l led spatchcock chicken with endive & 

herb salad , hazelnuts & chi l l i  o i l  

Treacle-cured venison with st icky shank jacket potato , roasted

caul if lower and red wine sauce

Pan-roasted Cornish stone bass with pea & watercress sauce ,

tenderstem broccol i & Porthi l ly oyster beignet

Wild mushroom, tarragon & chestnut orzo pasta white wine cream

sauce, capers , cr ispy enoki mushrooms (pb)

Mul led apple tarte f ine with spiced vani l la custard (pb) (v)

Tr io of chocolate 70% caramel ia ,  white chocolate mousse & chocolate

crumble (v) 

BBQ pineapple with calamansi l ime & pineapple caramel & coconut sorbet

(pb) (v)

Lemon meringue tart for 2 with raspberry , p istachio & lemon salad

Cheese se lect ion with crackers , Granny Smith , ce lery , grapes , watercress

and chutney (v)


