
New Years Eve

SUITABLE FOR VEGETARIANS (V) SUITABLE FOR VEGANS (VE) FISH AND POULTRY DISHES MAY CONTAIN BONES. ALL WEIGHTS ARE APPROXIMATE PRIOR TO COOKING. ALL ITEMS ARE SUBJECT TO AVAILABILITY. ALLERGEN INFORMATION. NON-GLUTEN MENU IS AVAILABLE UPON REQUEST. IF

YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS, PLEASE SPEAK TO OUR TEAM FOR MORE INFORMATION. OUR KITCHENS CONTAIN MANY INGREDIENTS AND SO WE CANNOT GUARANTEE THE TOTAL ABSENCE OF NUTS, GLUTEN, OR OTHER ALLERGENS. MENU DESCRIPTIONS DO NOT

CONTAIN ALL INGREDIENTS. OUR FRYERS ARE USED TO COOK DIFFERENT PRODUCTS SO WE CANNOT GUARANTEE TOTAL ABSENCE OF ANIMAL PRODUCTS OR ALLERGENS. A FULL LIST OF ALLERGENS IN EACH DISH IS AVAILABLE FOR YOUR PEACE OF MIND. 

ALL PRICES INCLUDE VAT.  A 12.5% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO THE FINAL BILL.

MAINS

DESSERT

Braised Beef Short Rib                                        28
Fondant potato, roasted cauliflower, 
chantenay carrots & red wine jus
Baked Smoked Haddock                                     24
Bubble & squeak, roasted carrots, 
crispy bacon, poached egg & parsley sauce
Mushroom, Leek & Chestnut pie                      22
Buttered mash, seasonal veg & thyme jus

Cointreau & Mandarin Cheesecake                  9
Vanilla ice cream & chocolate sauce
Cheese Plate                                                         10
3 cheese, water biscuits, chutney & grapes

Dark Chocolate Ganache                                   9.5
Rum soaked morello cherries, vanilla ice cream


