New Year’s Eve

Two courses £55. | Three courses £65.

TO BEGIN

AMUSE BOUCHE
TWO WAYS OF BUTTERNUT SQUASH

Ravioli & veloute with sage, pigs in blanket and candy walnuts.

STARTERS

TRIO OF OCEAN.
Dressed crab, king prawn, king scallop with apple carpaccio & dill emulsion.

PIGEON PITHIVIER
With slow braised red cabbage, caramelised onion, crispy bacon and red wine sauce.

OLIVE OIL POACHED DUCK EGG
With crispy Mixed mushroom fricassee, smoked paprika blue cheese sauce.

DUCK & PORK PATE
Duck breast pastrami, apple chutney, radish and sourdough.

MAIN COURSES

GRILLED STONE SEABASS
Artichoke & chorizo mash, saffron & shell-fish pie and sauce beurre blanc.

TWO WAYS OF LAMB
“Roasted rack & shoulder bourguignon” with potato dauphinois, rosemary and red wine sauce.

WINTER ROOTS PITHIVIER
With potato fondant, sautéed greens, baby spinach, chives beurre blanc sauce.

SEARED RUMP OF VENISON
With potato fondant, bolognaise, roots and peppercorn sauce

RE-FRESH
House champagne raspberry sorbet.

DESSERT

TRIO OF DARK CHOCOLATE
Fondant, mouse and ice cream with citrus concasse.

RUM BABA FLAMBE AT THE TABLE
Apple carpaccio, cream chantilly, golden brown raisins & french brandy.

Key: (V) vegetarian | (VE) vegan | (GF) gluten free | (NF) nut free | (DF) dairy free
12.5% SERVICE CHARGE ADDED YOUR FINAL BILL. PLEASE LET US KNOW IF YOU DON'T WANT TO PAY THE SERVICE CHARGE.

e LIST

LOU MAGRET SAUVIGNON BLANC — FRA (HOUSE WINE)
BELLO TRAMONTO PINOT GRIGIO - ITALY

PEAR TREE CHENIN BLANC — SOUTH AFRICA
MACON VILLAGE CHARDONNAY — BURGUNDY, FRANCE

CALMEL & JOSEPH PICPOUL — FRANCE

TRAICAO ALVARININHO - PORTUGA
RIESLING WILLOWGLEN - AUSTRALIA
L’ AUTANTICQUE VIOGNIER — FRANCE
PIERRE ANDRE CHABLES — FRANCE
LA CHATEAU SANCERRE — FRANCE

RED

LOU MAGRET MERLOT - FRA (HOUSE WINE)
CUVEE ROUSSON SYRAH (SHIRAZ) - FRANCE
MIRANO CRIAZA D.O.C RIAJA — SPAIN

DOMAINE DE I HERRE RESERVE MALBEC - FRANCE

MONTE CABERNET SAUVIGNON - CHILE

FINE RED BOTTLES

FORTUNA MALBEC — ARGENTINA

LOUIS ESCHENAUER MERLOT — FRANCE

CALMEL & JOSEPH LA POINT APO CORBIERIE — FRANCE
MOMMSSIN DOMAINE DE LA PRESLE FLEURIE — FRANCE
LA FLEUR LUSSAC SAINT EMILION — FRANCE
CHATEAUNEUF DU PAPE CHATEAU BEAUCHENE - FRANCE

ROSE

PRIMI SOLI PINOT GRIGIO ROSE - ITALY
L’OASIS DE PROVENCE ROSE — FRANCE

SPARKLING

1 CASTELLI PROSECCO EXTRA DRY NV — ITALY

1 CASTELLI PROSECCO EXTRA DRY ROSE - ITALY
CHAMPAGNE PAUL LANGIER BRUT - FRANCE

CHAMPAGNE SAINT-GALL LE PREMIER CRU - FRANCE

CHAMPAGNE ROSE DE SAINT-GALL PREMIER CRU — FRANCE
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