
NEW YEAR’S DAY
£75 PER PERSON

INCLUDING UNLIMITED PROSECCO

Korean bulgogi beef skewer with kimchi mayonnaise, and a pickled cucumber and 
watermelon radish salad

Filo wrapped crispy brie with vegan nduja honey, and roasted watermelon purée

Crispy nori rice with smoked salmon, sriracha and wasabi cream cheese, crispy onions, 
coriander, and lime

Chicken liver parfait with toasted brioche, and a parsley and hazelnut pesto

Loaded rosti bites with nacho cheese sauce, candied jalapeño, tomato salsa, sour cream, and 
blue corn tortilla chips

Fried mullet with polenta, Old Bay braised cabbage, and pickled cucumber

STARTERS

MAIN COURSES

Ancho-roasted chicken thigh taco with barbecued avocado purée

Spicy vodka rigatoni with roasted king prawn

Ribeye steak with roasted bone marrow, bacon hollandaise, and triple-cooked chips

Baked Tunworth in soda bread with fig and bacon chutney, burnt apple purée, sage and 
smoked salt roasted almonds, and triple-cooked chips

Fish curry with butter chicken sauce, rice, chapati, chutney, and onion bhaji

Coconut and lemongrass mussels with chilli crisp, coriander, and lime

Roasted aubergine with pomegranate molasses, giant couscous, and tabbouleh

(N) Contains nuts (V) Vegetarian (DF) Dairy free
For those with specific allergens that would like to know more about the dishes on our menus, please ask 

a member of our team who will be glad to assist.

All prices are inclusive of VAT. A discretionary service charge of 10% will be added to your bill.

SIDES

Fried pickles with ranch

Onion rings with pickled jalapeño ranch

Cheddar cornbread mu�ns with cowboy butter

Panko king oyster mushrooms with garlic mayonnaise 

Smashed cucumber salad with lime, and furikake seasoning 

DESSERTS

Tangerine and vanilla macarons

Caramelised banana and rum ice cream sandwich

Passionfruit jammy dodger

Chocolate hazelnut doughnut

Tiramisu éclair


