
New Year’s EveNew Year’s Eve  
MenuMenu

A M U S E  B O U C H E  D E  C H E F
- - - -

C R A B  &  S A L M O N  E N  C RO Û T E
 Soy and truffle gel, mushroom broth 

L I G H T  C U R R I E D  PA R S N I P  S O U P  ( VG )
 Crispy shallots, toasted pumpkin seeds, fresh coriander, flatbread

P U L L E D  B E E F  C RO Q U E T T E S
Horseradish Cream, Salsa Verde

T U R K E Y  &  C R A N B E R RY  BA L LO N T I N E 
Festive Bread Sauce, Dressed Micro Herbs

C H E S T N U T  &  CA B BAG E  PA RC E L  ( VG )
Wild Mushrooms, Beetroot Espuma, Truffle Vegan Cream

- - - -
P R AW N  R AV I O L I

Parmesan Cream, Crustacean Oil, Crispy Basil
- - - -

C H A M PAG N E  S O R B E T  ( VG / D F / G F )
- - - -

C R E E DY  CA RV E R  D U C K  B R E A S T
Duck foie gras, truffle mash, mandarin, charred endive, Madeira 

TA N D O O R I  C O D
Dhal makhani, cucumber, minted yoghurt, coriander

H E R B E D  R AC K  O F  L A M B
Dauphinoise Potato, Maple Roasted Root Vegetables, Rosemary & Honey Jus

	 W I L D  M U S H RO O M  &  S P I N AC H  S T E A M E D  P U D D I N G  ( VG )
Truffle Jus, Micro Rocket

LO CA L  8 O Z  S A LT -AG E D  B E E F  F I L L E T
Onion and chive, potato rosti, peppercorn sauce

- - - -
SA F F RO N  P OAC H E D  A P P L E 

Cheesecake mousse, hazelnut crumble, apple sorbet

W H I T E  C H O C O L AT E  O P E R A  CA K E
Mango gel, honeycomb, lime zest 

	 BA N A N A  PA R I S - B R E S T
Choux Pastry Donut, Caramelised Banana, White Chocolate, Almonds, Salted Caramel Ice Cream

C R Ê P E S  S U Z E T T E
Caramelised sugar, orange and flambéed Grand Marnier 

C H E E S E  S E L E C T I O N
Topenhow Farmhouse Smoked Cheddar, White Lakes Driftwood Goat’s Cheese, 

Thornby Moor Cumberland Blue Winnow Cheese, grapes, celery, crackers, Wild & Fruitful chutney
- - - -

F R E S H LY  B R E W E D  T E A ,  C O F F E E  &  C H O C O L AT E  T RU F F L E S

allergies and intolerances: before you order please speak to a member of staff if you would like to know about our ingredients


