
(V) - Vegetarian, (VG) - Vegan, (WF) - Wheat Free Recipe 
Some of the ingredients we use in our kitchen are classified as food allergens. Full allergen information for items on our menu 

is available upon request. Our recipes are subject to change, please check with our servers on every visit to our restaurant. 
All prices include VAT. A discretionary 10% service charge will be added to your bill.  Both service charge and tips are gratefully 

received and are passed directly to colleagues.

NEW YEARS EVE

Four Courses £59pp

A Glass of Cava Reserva On Arrival

Starters
Pan Fried Scallop with Beetroot Carpaccio, 
Sea Asparagus and Hazelnut Crumb (WF)

Baked Feta with Honey Roast Cherry Tomatoes and Grapes, 
Served with Warm Focaccia (V)

Charred Chicory with Mixed Pulses and Grains (VG)

Ham Hock and Chicken Terrine with Tarragon Mayonnaise (WF)

Intermediate
Lemon Sorbet

Mains
Half Roast Poussin on Pearl Barley Risotto with Roast Parsnip and Carrots 

Pan Fried John Dory and Spinach with a Mussel, Celeriac and Apple Sauce (WF)

Sweet Potato, Aubergine and Chickpea Tagine with Spiced Couscous (VG)

Roast Sirloin of Beef with Wild Mushrooms, Red Wine Shallots, 
Gratin Potato, and a Bone Marrow Jus (WF)

Desserts
Dark Chocolate Brownie with Kirsch Black Cherries (VG,WF)

Lemon and Raspberry Parfait (V)

Warm Apple Tart with Ice Cream




