New Year’s Eve Dinner & Live Music
£65 per person

Starters

Lobster & Prawn Mouse Wrapped in Smoked Salmon,
Dill & lemon cream, pickled apple (GF)

Chicken & Truffle Terrine,

Celeriac remoulade, celeriac puree, crispy sage (GF)
Butternut Squash Arancini,

Squash puree, gremolata (GFR) (V)

Mains

Roasted Halibut Fillet,

Lobster bisque, roasted courgette, olive tapenade (GF)

Beef Fillet,

Fondant potato, spinach, mushroom duxelles, bone marrow jus (GF)
Celeriac En Crute,

Spinach, mushroom duxelles, tarragon sauce (GFR) (V)

Desserts

Chocolate Delice,

Cherry gel, poached cherries, earl grey cream (GF) (V)

Key Lime Tart,

Italian meringue, lemon sorbet (GFR) (V)

Cheese Board,

Comte, Blue Stilton, French Brie, Gruyere, sourdough crackers, chutney,
grapes & celery £14 (GFR) (V) (+£8 Supplement)

Allergens:
(V) Vegetarian (VG) Vegan (GF) Gluten Free (VGR) Vegan on Request (GFR) Gluten Free on Request
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