
Please notify us of any food or drink allergies/ intolerances with your pre-order.  
An optional 10% gratuity will be added to your bill and distributed to all staff on duty.

M E N U  C H O I C E S  M U S T  B E  S U B M I T T E D  I N  A D VA N C E .

v = vegetarian   ve = vegan 
gf/df = this dish is Gluten Free/ Dairy Free   gfa/dfa/vea = this dish can be adapted to Gluten Free/ Dairy Free/ Vegan

Please notify us with your pre-order any food or drink allergies/ intolerances.

An optional 10% gratuity will be added to your bill and distributed to all staff on duty.
Menu choices to be submitted in advance.

H O N E Y  R O A S T E D  P A R S N I P
V E L O U T É  V  V E A  G F A  D F A

parsnip crisps, herb oil, warm bread, herb butter

S M O K E D  S A L M O N  &  P R AW N
R O U L A D E  G F

citrus cream cheese, toasted pine nuts, dill oil

B E E F  TA R TA R E
( £ 3  S U P P L E M E N T )

dill and gherkin gel, parsnip puree, beetroot crisps

G R I L L E D  V E G A N  A N T I P A S T I  V  V E  G F A  D F

sourdough bread, balsamic and oil dip

P A N  F R I E D  M A C K E R E L  G F

horseradish puree, beetroot chutney, squid ink tuile

S L O W  C O O K E D  P O R K  S H O U L D E R  
C R O Q U E T T E

puffed pork crackling, soy, ginger and chilli glaze, 
toasted sesame seeds, rocket leaves

M O N K F I S H  W R A P P E D  I N   P A R M A  H A M  G F

caper butter mash, heritage carrots,
champagne beurre Blanc

C H A R G R I L L E D  V E N I S O N  G F

 ( £ 5  S U P P L E M E N T )
crushed new pots, tenderstem broccoli,

parsnip puree, port and berry jus

S P I C E D  P I N E A P P L E  &  C O C O N U T  
S P O N G E  V

with blackcurrant ice cream, vanilla anglaise

D U O  O F  C R È M E  B R Û L É E  V  G F A

citrus brûlée, white chocolate and raspberry 
brûlée, homemade shortbread biscuits

H O N E Y  &  L AV E N D E R  C H E E S E C A K E  V

with honeycomb ice cream, raspberry and 
blackberry compote

C H O C O L AT E  &  B L A C K  C H E R R Y
T O R T E  V

white chocolate sauce, vanilla ice cream

C H E E S E  B O A R D  V  G F A

a selection of artisan made cheese, served with 
celery, grapes, honey, cheese biscuits and crackers 

S E L E C T I O N  O F  I C E  C R E A M
A N D  S O R B E T  

V E A  G F A  D F A

★
N E W  Y E A R ’ S  E V E  L U N C H

G L A S S  P R O S E C C O  O N  A R R I VA L

S TA R T E R S

M A I N S

D E S S E R T S

3  C O U R S E S  £49.95 P R I C E  P E R  P E R S O N

All roasts are served with roast potatoes, honey roasted parsnips, carrot crushed, market green vegetable, 
cauliflower cheese, Yorkshire pudding, red wine jus (vegetarian gravy for the Nut Roast)

T R A D I T I O N A L  S U N D AY  R O A S T  G F A

R O A S T  S I R L O I N  O F  B E E F
rosemary and garlic marinade

R O A S T  L E G  O F  L A M B
rosemary, garlic and redcurrant marinade

R O A S T  C H I C K E N  S U P R E M E
pork, sage and onion stuffing

R O A S T  P O R K  L O I N
honey and wholegrain mustard marinade

N U T  R O A S T  V

S T U F F E D  P E P P E R S  V  V E  D F

with sun dried tomato risotto, aubergine puree, tenderstem broccoli, herb oil


