
NEW YEARS EVE SET MENU 
(Served 5-9pm pre booked only, £55pp & includes a drink on arrival)

STARTERS

Seared king scallops, pea purée, glazed bacon

West country beef carpaccio, parmesan mousse, pickled shallots

Curried parsnip & Bramley apple soup (vg)

MAINS 

West country beef wellington, glazed parsnip & carrots, sprout puree, roasted
potatoes, beef jus

Chalk stream sea trout, Cornish new potatoes, champagne beurre blanc,
salmon caviar, samphire 

Wild mushroom, chestnut & spinach pithivier, roasted parsnip & carrots,
sprout purée, roasted potatoes, girolle mushroom & tarragon demi-glace (vg)

DESSERTS

Sticky toffee pudding, toffee sauce, salted caramel ice cream

Chocolate brownie, vanilla ice cream (vg)

Bramley apple & fig crumble, thyme custard 

Before you order your food & drinks, please inform a member of staff if you have a food allergy or intolerance. Tables of 4 or more are subject to a
discretionary service charge of 12.5%. An adult's daily recommended allowance is 2000 kcal. Fish may contain small bones, game may contain

shot. All weights & measures are accurate before being cooked. (V) vegetarian, (Vg) vegan.


