
NEW YEARS EVE

MENU

 

  

 

 

P a n  f r i e d  d u c k  b r e a s t ,  d u c k  p a r f a i t ,  d u c k  l e g
c r o q u e t t e ,  c a r r o t  &  b l a c k b e r r i e s

M u s s e l s ,  s a m p h i r e ,  p a s s i o n  f r u i t  p e a r l s
&  b e u r r e  b l a n c

HALIBUT (MO)  (D)

TR IO OF DUCK (G)  (D )

P i c k l e d  a p p l e ,  v e g a n  p a r m e s a n ,  c r i s p y  s a g e
&  p u m p k i n  v e l o u t é  

PUMPKIN &  SAGE TORTELL IN I  (VG)  (G)

M a s h e d  p o t a t o ,  b e e f  j u s ,  c a r a m e l i s e d  o n i o n  p u r é e
&  r o a s t e d  c a r r o t

DERBYSHIRE BEEF WELL INGTON (G)

MAINS

 

 

 

V a n i l l a  c r è m e  &  r a s p b e r r y  s o r b e t

 

V a n i l l a ,  s o u r  a p p l e  &  w h i t e  c h o c o l a t e

 

THE BRAMLEY APPLE (D)

DARK CHOCOLATE DEL ICE (G)  (D )

V e g a n  r u m  i c e  c r e a m
BANANA CHEESECAKE (VG)  (G)

DESSERTS

V G  -  V E G A N  |  V  -  V E G E T A R I A N  |  N  -  C O N T A I N S  N U T S  |  G  -  C O N T A I N S  G L U T E N  |
 D  -  C O N T A I N S  D A I R Y  |  M O  -  C O N T A I N S  M O L L U S K S

 
L e m o n  o i l ,  r o a s t e d  y e a s t  f l a k e s ,

d i l l  &  s e s a m e

 
W h i t e  a l m o n d  g a z p a c h o ,  f e n n e l  &  c a v i a r

 

SP ICED PARSNIP ,  CARROT VELOUTÉ (VG) 

 

 

 
H a r i s s a  o i l  &  c r i s p y  r o o t  v e g e t a b l e s

OCTOPUS TERRINE (N)

VENISON & BLACK SESAME SEED TERRINE

SLOW COOKED HERITAGE CARROT (VG)

STARTERS

TO FOLLOW 

SELECTION OF CANAPES

TRUFFLE RAREBIT  ON TOASTED SOURDOUGH (G)  (D )
 

APPLE &  MELON GRANITA (VG)

S e r r a n o  &  r e d  o n i o n  g e l

W i t h  a  s e l e c t i o n  o f  w a f e r s  &  p r e s e r v e s
LOCAL CHEESE & QUINCE (G)  (D )

+£3  supp lement

AMUSHE -BOUC HE


	Mashed potato, beef jus, caramelised onion purée

