New Year’'s Eve Menu

Miso Glazed Beef Short Rib, Pickled Radish, Sesame Seeds
Wild Mushroom and Camembert Croquette, Micro Herbs
Crab And Leek Arancini, Lemon and Chive Créme Fraiche

Roasted Carrot and Coconut Soup
Carrot Bhaii, Curry Oil

Slow Cooked Crispy Pork Belly
Apple and Fennel Slaw, Caramelised Apple Puree, Crackling Crumb

Whipped Goats Cheese
Roasted Rainbow Beetroots, Crushed Walnuts, Seeded Rye Bread Croute, Honey and Mustard Seed
Dressed Rocket

Roasted Fillet of Beef
Fondant Potato, Pulled Beef Shin, Thyme Roasted Parsnip, Baby Leeks, Ruby Port Jus

Baked Loin of Cod
Chorizo, Herb and Brioche Crumb, Saffron Risotto, Smoked Haddock and King Prawn Chowder, Crispy
Kale

Baked Celeriac, Spinach and Smoked Apple Wellington
Lentil And Bean Cassoulet, Caramelised Shallot Puree, Cider Sauce

Trio Of Desserts
Glazed chocolate torte, white chocolate soil

Pear and almond frangipane tart, clotted cream ice cream
Lemon meringue cheesecake, blueberry compote

A Selection of Cheese
Celery, Grapes, Chutney, Biscuits, And Malt Loaf

Coffee And Homemade Petit Fours

Vegetarian Vegan Gluten Free The Dish Can Be Adapted To Be Vegan The Dish Can Be Adapted to Be Gluten Free

Menu dishes and prices may change without prior notice. All our food is prepared in a kitchen where nuts, cereals containing gluten &
Other allergens are present and our menu descriptions do not include all ingredients. Please advise our staff if you have any

Food allergies, intolerances, coeliac disease, or another dietary requirement so that we can provide you with ingredient

Information to make a safe choice. As allergens are present on site and some of our ingredients have

‘may contain’ advice, we cannot guarantee menu items will be completely free from a specific allergen.
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