
Duck liver parfait, red onion marmelade, brioche
Saffron & lobster consomme, pomme souffle, lobster cocktail, dill, caviar

Deep fried truffle brie, grape & Muscat compote, frisse endive (v/vg*)

STARTER

£60 including a glass of Prosecco on arrival

Jerusalem artichoke crisps, caviar, truffle
Smoked halibut blini, lemon mascarpone & caper berries

Sourdough, whipped butter

SNACKS ON ARRIVAL

THE WHEATSHEAF IS PROUDLY PART OF THE URBAN PUBS & BARS FAMILY.

We cannot guarantee the absence of traces of nuts or other allergens. If you have any dietary requirements or allergies, kindly inform a member of our team.
An optional 12.5% service charge will be added to your bill—all of which goes to our staff. (v) = vegetarian (vg) = vegan (vg*) = can be adapted to be vegan 

Treacle cured fillet of beef, braised cheek, smoked mash, roasted roots, parsnip crisps, port jus
Lemon sole paupiette, scallop mousse, champagne & tarragon bisque, spinach, fondant potato

Truffled morel & cep risotto, verjus & parmesan foam, crispy shallot (v/vg*)
Cote de boeuf to share, triple-cooked chips, salad, tomato & mushroom, bearnaise 

(£10 supplement pp, minimum 2 people)

MAIN

Dark chocolate creameux, salted caramel, olive oil, honeycomb
Raspberry & whisky creme brulee, shortbread

Baked vanilla cheesecake, mulled winter berry compote

DESSERT

Please join for a
NEW YEAR'S EVE PARTY


