
IF YOU HAVE A FOOD ALLERGY, INTOLERANCE OR SENSITIVITY PLEASE SPEAK TO A MEMBER OF THE TEAM. A DISCRETIONARY 15% SERVICE CHARGE WILL 
BE ADDED TO THE FINAL BILL. ALL PRICES ARE INCLUSIVE OF VAT. 

NEW YEAR’S MENU £155
PER PERSON

A MUSE
CAULIFLOWER VELOUTÉ

Mustard spuma

STARTER S
CHOOSE ONE

HAND-DIVED ORKNEY SCALLOPS
Smoked cauliflower, brown butter, Exmoor caviar

DUCK LIVER PARFAIT
Brioche, Sauternes jelly, pickled pear

WILD MUSHROOM VELOUTÉ
Black truffle, aged Parmesan

M AINS
CHOOSE ONE

DRY-AGED HEREFORD BEEF WELLINGTON
Truffle pomme purée, glazed winter vegetables, Madeira sauce

ROASTED CORNISH TURBOT
Champagne beurre blanc, lobster croquette

SALT-AGED SUFFOLK LAMB LOIN
Braised shoulder, smoked aubergine, Roscoff onion, rosemary jus

TRUFFLE GNOCCHI
Wild mushrooms, Jerusalem artichokes, aged Pecorino

DESSERTS
CHOOSE ONE

DARK CHOCOLATE AND SALTED CARAMEL TART
Crème fraîche ice cream

BRITISH ARTISAN CHEESE SELECTION
Quince, walnut bread, truffle honey

CHAMPAGNE AND WINTER BERRY PAVLOVA

GL ASS  OF  CHA MPAGNE TO  BR ING  IN  THE  NEW YE AR




