
31st
N E W  Y E A R ’ S  E V E 

D I N N E R  M E N U

(V) - Vegetarian, (V*) - Vegetarian option available
(VG) - Vegan, (VG*) - Vegan option available

(GF) - Gluten free available, (GF*) - Gluten free option available
(DF) - Dairy free, (DF*) - Dairy free option available

S T A R T E R S

 C O R N F L A K E  F R I E D  C H I C K E N 
satay sauce, roasted peanuts, coriander

K I N G  P R A W N  B A O  B U N 
korean bbq sauce, papaya salad 

W I L D  M U S H R O O M  A R A N C I N I 
truffle aioli, aged parmesan

M A I N S

A G E D  S I R L O I N  S T E A K  (GF)

beef fat fondant, caramelised onion puree, roscoff onion, tenderstem, beef jus 

C O R N - F E D  C H I C K E N  B R E A S T  (GF) 
herb gnocchi, mushroom puree, wild mushrooms, spinach, chicken jus

H A K E  L O I N
chorizo & red wine butterbean cassoulet, pangratta   

B U T T E R N U T  S Q U A S H  &  S A G E  R I S O T T O
baby spinach & nutmeg 

D E S S E R T S

W H I T E  C H O C O L AT E  &  G I N G E R  C H E E S E C A K E
honeycomb, orange gel, biscuit crumble

PA S S I O N  F R U I T  T A R T
italian meringue, mango puree, toasted coconut

O R  TO  S H A R E

C H E E S E  B O A R D  S H A R E R  (GF*)
selection of south west cheese, quince, celery, damsel biscuits 


