
If you are concerned about any food allergies, intolerances or dietary requirements, please ask a member of the team, who will be delighted to assist.   
All prices are inclusive of VAT. A discretionary 12.5% gratuity is added to the bill and divided between all staff, independently from the business.

STARTERS

venison tartare, hazelnut mayo, pickled blackberries

dorset crab crumpet, shellfish bisque

baked orzo & truffle pasta, girolles

SURF & TURF FOR THE TABLE

tomahawks & langoustines, plancha-roasted potato terrine, 

gouda, buttermilk cauliflower, cavolo nero 

SWEETS 

champagne trifle, raspberries, elderflower

tunworth truffled cheese, pumpkin brioche, pedro ximénez raisins

NEW YEARS EVE FEASTING MENU 
SIT BACK AND CELEBRATE WHILST WE DELIVER THE FOOD ‘PARTY STYLE’

£120 PER PERSON

SNACKS FOR THE TABLE

lobster cornet, caviar

charcoal carrot & white bean houmous, sunflower seeds, rose harissa, flatbread


