
FOR THE TABLE

Maldon Rock oysters, guindillas, shallots

 Mushroom, spinach & Cheddar fritters (v)

Served with a glass of Taittinger Brut Champagne

TO START- CHOOSE 1

Seared scallops, romesco sauce

 Venison tartare

 Wild mushrooms on toast, garlic & parsley (v)

MAINS -  CHOOSE 1

Beef Wellington, roast pink fir potatoes, roots, kale, port gravy

 Chalk Stream trout, almond & parsley butter, samphire, tenderstem broccoli, new potatoes

Roast Delicia pumpkin, lentils, kale, goat’s curd, parsley, walnut dressing (v)

DESSERT -  CHOOSE 1

Chocolate & salted caramel tart, pouring cream

 Sticky toffee pudding, clotted cream

 Pineapple & ginger pavlova

CHEESE

Monte Enebro, Manchego, Mahón & membrillo

 Served with a glass of Krohn Tawny Port

v = vegetarian    ve = vegan
Our dishes may contain allergens; please ask a member of our team for details. Your bill will be subject to a 12.5% service charge.

NEW YEAR'S EVE 2025
The bar will close from 23:50 until 00:10 to allow our team to enjoy their New Year. 

Please allow plenty of time to get your champagne.


