
31st December 2023

STARTERS
Golden Beetroot & Carrot Soup (VG, GF)

Maple Smoked Rapeseed Oil
Crab Terrine with Watercress & Horseradish Salad (C, G, E, M)

Warm Onion Bread
Trio of Melon & Mint Cocktail (VG, GF)

Port Jelly
Duck & Orange Pate with Toasted Brioche (D, G, N)

Smoked Duck, Orange Hazelnut Salad

MAINS
Cracked Pepper Crusted Beef Ribeye (GF)

Wild Mushroom & Black Garlic Sauce
Brown Butter Roast Cod Fillet (F, D, E)

Hollandaise & Samphire
Corn Fed Chicken Breast (D, SD)

Corn Ribs & Pancetta Cream Sauce
Moroccan Spiced Cauliflower (VG, GF)

Ras El Hanout Vegetable & Apricot Tagine

All served with Roast Potatoes & Vegetables

DESSERTS
Mint Chocolate Mousse Cake (G, D, E, S)

Chocolate Sauce & Chantilly Cream
Apple & Winter Berry Crumble Tart (G, VG)

Rich Vanilla Custard
Salted Caramel Cheesecake (D, GF)

Honeycombe & Toffee Sauce
Raspberry & Passion Fruit Eton Mess (E, D, GF)

Meringue & Cream
British Cheese Plate (D, G, M)

Chutney, Grapes & Biscuits

Coffee & Mints

£67.50 PER ADULT
VG - Vegan  |  GF - Gluten Free

(G) Cereal containing gluten, (C) Crustaceans,  (E) Eggs, (F) Fish, (P) Peanuts, (S) Soya, (D) Milk, (N) Nuts,
(CE) Celery, (M) Mustard, (SS) Sesame Seed, (SD) Sulphur Dioxide & Sulphites, (L) Lupins, (MO) Molluscs


