
Smoked salmon pâté
citrus fennel slaw, rye crisp

red wine glaze, carrot purée, horseradish aioli

coriander hummus, pickled shallots

herb new potatoes, sorrel cream

bone marrow, caramelised onion & red wine butter,
fondant potato

Jerusalem artichoke purée, Madeira jus, crispy potato
terrine, asparagus truffle oil

Roasted winter vegetable tart 
celeriac & truffle purée, soft herb salad

White chocolate & Baileys cheesecake
forest berry compote

vanilla tuile

Bramley apple tarte tatin
hazelnut praline cream

plus a complimentary glass of Veuve Clicquot Champagne 

New Years Eve Set Menu
Starters

Ox cheek croquette

Chickpea fritters

Grilled fillet of sea bass
Mains

Dry aged sirloin

Confit chicken leg

Dessert

Raspberry syllabub


