NEW YEAR'S EVE SHARING MENU
£90PP

CHAMPAGNE & CANAPE

BEETROOT AND GOATS CURD TART WITH AN ARRIVAL GLASS OF VEUVE CLICQUOT

STARTERS

ALL OF THE BELOW TO SHARE

GRILLED OLIVES
PASTRAMI SEA TROUT, DILL MASCARPONE
SAGE & CRANBERRY FOCACCIA, SMOKED BACON BUTTER
STEAMED OX CHEEK & MARROWBONE BUNS, PARSLEY SALAD
ISLE OF MULL CHEDDAR DOUGHNUT, WORCESTERSHIRE SAUCE EMULSION

(VEGGIE OPTION ON REQUEST)

GRILLED OLIVES
SAGE & CRANBERRY FOCACCIA, SMOKED BACON BUTTER
POTATO & TRUFFLE CHURROS, SMOKED CAESAR DRESSING
ISLE OF MULL CHEDDAR DOUGHNUT, WORCESTERSHIRE SAUCE EMULSION
GRILLED PRIMO CABBAGE, SMOKED CELERIAC CREAM, CRISPY SEAWEED

MAINS

PICK ONE TO SHARE OR ORDER INDIVIDUALLY

CHATEAUBRIAND WELLINGTON, MUSHROOM DUXELLE, BEEF FAT CABBAGE,
SMOKED POTATO PUREE

STONE BASS EN CROUTE, CREAMED SPINACH, SMOKED POTATO PUREE

WOOD-FIRED LIONS MAINE MUSHROOM, BLACK WINTER TRUFFLE, SMOKED
POTATO PUREE

DESSERT

ESPRESSO MARTINI “VIENETTA"
MALT MADELEINES (V)



