
   

 
new years eve 2026 

 
3 courses £55 per head 

 

starters 
 

mullet escabche gf 
pickled vegetables, saffron, spiced carrot 

 

pressed pork shoulder df 
apple, lovage, soused onion, sourdough 

 

cauliflower pannacotta gf 
raisin, caper, hazelnut, truffle 

 
 

mains 
 

pork tenderloin gf 
thyme crumb, fondant potato, broccoli, dijon 

 

cornish pollock fillet gf 
cauliflower, mussels, champagne 

 

tarragon gnocci  
butternut squash, sprouts, parmesan 

 

 
desserts 

 

apple charlotte 
vanilla ice cream, white chocolate fudge 

 

chocolate delice gf 
redcurrent, whisky, pecan 

 

burnt orange parfit gf 
chocolate, hazelnut 


