
NEW YEARS EVE 2026
PARTY MENU

£95 per person

GLAZED OX BEEF CHEEK

Pommes purée, wild mushroom duxelles, shallot jus, beef
fat crumb, sharing sides for the table

CURED SCOTTISH SALMON 

CHEF’S CHOICE OF CANAPES AND 
A GLASS OF SPARKLING WINE

Rye, pickled cucumber, whipped horseradish crème fraîche

CHOOSE ONE OF THE BELOW MAINS

TO START

OR

LINE CAUGHT COD

Roasted butternut squash pearl barley risotto, 
sage, brown butter

CHOCOLATE DELICE
Cherry compote, Tonka bean ice cream

TO FINISH

ON ARRIVAL



 

Leek oil, black truffle

Pommes purée, Maria mushroom velouté, lovage oil,
sharing sides for the table

ROASTED ONION & ARTICHOKE SOUP

WILD MUSHROOM, SPINACH & FETA PITHIVIER

NEW YEARS EVE 2026 PARTY
VEGETARIAN MENU

Available upon request

£95 per person

CHEF’S CHOICE OF CANAPES AND 
A GLASS OF SPARKLING WINE

ON ARRIVAL

TO START

TO FOLLOW

CHOCOLATE DELICE
Cherry compote, Tonka bean ice cream

TO FINISH
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