NEW YEARS EVE 2025
PARTY MENU

£95 per person

CHEFS CHOICE CANAPES AND GLASS OF
SPARKLING ON ARRIVAL

BEETROOT CURED SALMON

Fennel, dill emulsion, apple vinaigrette

CENTRE CUT SLOW COOKED SHORT RIB

Braised Roscoff onion, truffle & onion puree,
smoked ratte potato, beefjus

CHOCOLATE DELICE

Tonka bean ice cream



NEW YEARS EVE 2025
PARTY MENU VEGETARIAN OPTION

Available upon request

£95 per person

CHEFS CHOICE CANAPES AND GLASS OF
SPARKLING ON ARRIVAL

GOAT’S CHEESE CROUSTILLANT
Figs, lavender honey

JERUSALEM ARTICHOKE, SPINACH & GOAT’S
CHEESE PITHIVIER

Mushroom veloute, pine nuts

CHOCOLATE DELICE
Tonka bean ice cream



