
12.5% service charge added your final bill. Please let us know if you don’t want to pay the service charge.

Key: (V) vegetarian | (VE) vegan | (GF) gluten free | (NF) nut free | (DF) dairy free

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

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

DESSERT

House champagne raspberry sorbet.
RE-FRESH

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

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

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

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

MAIN COURSES

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

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

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

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

STARTERS

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

AMUSE BOUCHE 

TWO WAYS OF BUTTERNUT SQUASH

TO BEGIN

Two courses £55.  | Three courses £65.
New Year’s Eve


