
House Champagne

Smoked Salmon Cornetto, Creme Fraiche, Wasabi, Exmoor Caviar 

Ham Hock Croquetta, Pickled Mustard Seeds, Aged Pecorino 

Truffle & Parmesan Doughnut, Mornay Sauce 

WARM SOURDOUGH 
Chicken Butter, Nori, Toasted Nigella Seeds

VENISON CARPACCIO 
10 Year Old Balsamic, Beetroot, Rocket

PAN ROASTED SCALLOPS 
Lobster Butter, Chorizo, Chilli, Crackling

BLACK ANGUS FILLET 
Potato Terrine, Crispy Short Rib, Bone Marrow Butter, Mustard Frills

DARK CHOCOLATE MOUSSE 
Popcorn Ice Cream, Salted Caramel

MINIATURE ESPRESSO MARTINI 
Chocolate Fudge

NEW YEAR’S EVE MENU

Some dishes may contain nuts and other allergens. Please inform a member of staff of any allergies or dietary requirements and we 

will happily accommodate you. A discretionary service charge of 12.5% will be added to your bill. All prices include VAT.

£150 PER PERSON


