New Year’s Eve
Dinner Menu

Sea Bream Tartare (F,M,Su)
Pink grapefruit, créme fraiche avocado, chives, chilli, caviar

or

Mushroom & Chestnut Pate (Su,G,N,M,V)
Porcini mushroom, pickled cranberries, fresh black
truffle, cranberry gel, sourdough toast

Fillet of Beef (G,E,M,Su,Ce)
Duchess potato, shin of beef bourguignon vol-au-vent, carrot
puree, thyme jus

or

Butternut Squash & Goat Cheese Pithivier (G E,V,5uN M)
Braised red cabbage, butternut puree, cavolo nero,
pumpkin seed sabayon

Black Forest Gateaux (G,M,So,5u,E)
Black cherry sorbet, Chantilly cream, cherry compote,
kirsch cherries

or

Panettone Bread & Butter Pudding (G,M,EN)
Clemetine custard, chestnut & vanilla ice-cream,
candied orange

If you are affected by a food allergy or intolerance, please inform a
member of staff who will be happy to assist you with your order See
menu content abbreviations for your information:

Ce - celery C-crustaceans E-egg F-fish G - cereals containing
gluten L -lupin M - milk & dairy Mo - molluscs Mu - mustard
N - tree nuts P - peanuts Se - sesame Sh - shellfish So — soybeans
Su - sulphur dioxide & sulphites V - vegetarian PB - plant based



