
NEW YEAR’S  EVE MENU

6 courses £85pp

Canapé and a glass of Champagne

~

Pumpkin veloute, roasted girolle mushrooms, cep brioche and black truffle

~

Poached Hibernian halibut, Jerusalem artichokes and bonito butter

~

Braised Cumbrian short rib of beef, salt baked celeriac, mushroom duxelles, truffle pomme purée

~

Mince pie ice cream, crumble and cognac caramel

~

Black Forest gateaux

~

Coffee or tea and petit fours

Discretionary service charge of 12.5%. Dishes marked (v) denote that it is suitable for 
vegetarians. For information relating to allergens, please request to view our allergen matrix.


