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Please speak to a member of the team regarding any allergies or dietary requirements

N E W  Y E A R ’ S  E V E  2 0 2 1
LI V E  M U S I C  F R O M  E M MA  HAR DY  & S EAN

A J WAI N I  MAC C H I  ( M O N K F I S H  K E BAB S ) 
With mint chutney and radish slaw

P U LLE D  P O R K  AR AN C I N I 
With roasted shallot purée and parsnip crisps

TERRINE OF ROASTED VE GETABLE S V 
With tomato compote and toasted brioche

S TA R T E R S

T R I O  O F D E S S E R T S V 
Rich chocolate tart with praline crumb,  

passionfruit cheesecake, vanilla bean brûlée

F O LLOW E D  BY  T EA / C O F F E E  & M I N T S

D E S S E R T

P OAC H E D  F I LLE T O F B R I LL 
 On a fondant potato with shellfish cassoulet

TO URNED O S RO SSINI 
Fillet of beef with Madeira and wild mushroom sauce,  
rösti potatoes, wilted spinach and charred courgettes

V E G E TAB LE  W E LLI N GT O N V 
With balsamic and roasted shallot sauce, sautéed kale and fine beans

M A I N S

£ 75  P E R  P E R S O N  
( P R E  O R D E R  R E Q U I R E D)

£10  BAR  T I C K E T S  ALS O  AVAI LAB LE

G LAS S  O F P R O S E C C O  & S E LE C T I O N  O F CANAP É S  O N  AR R I VAL


