
3 COURSE SET MENU
N E W  Y E A R ’ S  E V E

3 x courses £35pp includes house beer / wine / mocktail

V: Vegetarian | VG : Vegan | GF : Gluten Free | GFR : Gluten Free on Request

STARTERS
Choose one per person

CORN RIBS (GF, VG)
Sriracha Mayonnaise, Chilli & Lime

OR

CRISPY CALAMARI 
Japanese Mayo, Chilli & Spring Onion

CHICKEN WINGS
Korean BBQ Sauce & Spicy Blue Cheese Dressing 

MAINS
Choose one per person

BAVETTE STEAK (GF)
Black Garlic & Chive Butter with Fries

OR 

MISO SALMON
Miso Glazed Salmon with Chive & Wasabi Mash Potato

OR

MANCHURIAN VEGETABLE DUMPLINGS (VG)
Crispy Vegetable Dumplings, Indo-Chinese Sauce & Jasmine Rice

SIDE
Sides are included and shared between two people

BROCCOLI & GREEN BEANS (GF, VG)
Chilli & Garlic

DESSERT
Choose one per person

SALTED CARAMEL BROWNIE (GF,V)
Chocolate Sauce

OR

BANANA BREAD (VG)
Maple Syrup


