
AMUSE BOUCHE

Spinach, vegan feta & pecan tartelette (vg)

STARTERS

Salt baked beetroots, rocket, feta, white balsamic dressing (vg)

Cornish crab salad, curried apple, dill, carta di musica

Smoked duck carpaccio, red currant jelly, watercress, molasses

PALATE CLEANSER

Apple sorbet & Calvados

MAINS
Wild mushroom & butternut squash Wellington,

roasted tenderstem broccoli, Madeira (vg)

Roasted cod, spinach, pink fir potatoes, mussel & saffron broth

Aged sirloin of beef, dauphinoise potatoes, hispi cabbage, port & truffle jus

DESSERT

Chocolate fondant, Madagascar vanilla ice cream

 Crêpe Suzette, Grand Marnier, candied orange

 Selection of British cheeses, crackers, grapes, chutney

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
£60pp including arrival glass of fizz


