
NEW YEAR’S EVE
MENU

STARTERS 

Butter Bean & Spiced Pumpkin Risotto (v)

Classic Lobster Bisque
with crème fraîche

Ham hock & Foie Gras Terrine

MAINS 

Beef  Wellington

Roast Turbot, Vermouth & Girolle velouté
samphire & palourde clams

USDA Prime Dry-Aged14oz sirloin

Truffled Globe Artichoke, Wild Mushroom Fricassée (v)

FAMILY STYLE SIDE DISHES

Whipped Potatoes 

Spinach

Cumin Spiced Heritage Carrots

DESSERTS
 

Individual Mini Chocolate Gateaux
whipped cream

Advocaat & Redcurrant Baked Alaska

Does not include service charge of 12.5%.  

AVAILABLE , THURSDAY DECEMBER 31, 2015
£175 per person


