
N E W  Y E A R S  E V E

7 – 9 : 3 0 p m  /  £65 per  adu l t  3  courses  w i th  Prosecco

F a m i l y  F r i e n d l y  5 – 7 p m  /  £50 per  adu l t  /  £25 per  ch i ld

C a n a p é s  O n  A r r i v a l

L o b s t e r  R a v i o l i
Lemongrass  & cher v i l  ve louté
F o i e  G r a s  T o r c h o n
Rhubarb,  p i stachios
K i n g  O y s t e r  M u s h r o o m  ( v g )
Arancin i ,  b lack  gar l ic ,  ce ler iac
C r i s p y  P i g  C r o q u e t t e
Burnt  apple  ketchup,  b lack  pudding
 

M a i n s

S t e a k  a n d  C h i p s
Hay-smoked beef  fi l let ,  sh in ,  marrow,  mushrooms,  t ru�e parment ier
S p i c e d  R o a s t  D u c k
Blackberr y  & rad ish  tart ,  confit  leg,  jus
R o a s t e d  W i l d  S a l m o n
Potato,  horseradish  sauce
B e e t  W e l l i n g t o n  ( v )
Jus ,  mushrooms

 
D e s s e r t s

C i t r u s  B a k e d  A l a s k a
Flambéed in  rum
C h o c o l a t e  F o n d a n t
Raspberr y  Tart
A p p l e  C h a r l o t t e
Rhubarb  & Custard
C h e e s e  S o u � é
Hafod cheddar  ve louté,  cranberr y  jam

Food Al lerg ies  and Into lerances  –  
Some of  our  food may conta in  a l lergens .  
Please  ask  a  member  of  sta� for  more  informat ion.




