
Menu

Starter
Beetroot & gin cured salmon (gf op) 

Smoked salmon pate, celeriac remoulade, citrus olive oil, Rye bread shard

or

Goats cheese three ways (gf op) 
Whipped mousse with olive croute, crispy fried marinaded pearls,  

Cabecou ice cream, honey roasted walnuts, red pepper & chilli jam

Soup
Roasted butternut squash & cannellini bean soup (v) (gf op/ve) 

Yellow pimento puree, sage oil

Main
Slow roasted Yorkshire Beef loin eye 

Layered potato & beef cheek pressing, candied heritage carrot, fine beans  
with shallot & truffle butter, king oyster mushroom, Madeira jus

or

Woodland mushroom, lentil & baby spinach pithivier (v) 
Layered potato pressing, candied heritage carrot, fine beans  

with shallot & truffle, Madeira sauce

Dessert
Trio of desserts 

Nougatine & apricot iced parfait, cherry & Valrhona layer delice,  
macerated berries & rhubarb cup

(v) - vegetarian | (ve op) - vegan option | (gf) - gluten free

New Year’s
Starter

Young leek & potato soup (v) (ve/gf op) 
Parmesan crouton, chive oil

Picked Ham hock, roasted carrot  
& parsley pressing (gf op) 

Rocket & pea shoot salad, piccalilli dressing, ciabatta shard

Main course
Pan roasted chicken breast 

Roast potatoes, glazed roots, braised red cabbage, brussels sprouts,  
pigs in blanket, herb stuffing, chicken gravy

Or

Spiced sweet potato, red pepper  
& baby spinach crispy roll (v) (ve op) 

Braised red cabbage, glazed roots, sugar snap peas,  
roasted tomato & coriander sauce

Dessert
Glazed chocolate & orange pudding (v) 
Double cream custard, chocolate sauce, orange gel

Cherry mousse delice 
Black cherry compote, ginger biscuit crumb,  

vanilla pod Anglaise


