
£95pp

£95pp
Includes a glass of Champagne 

& live entertainment

NEW YEAR’S EVE

PRESENTS



APPETISERS TO SHARE

VENISON TATAKI 
Soy & mirin dressing, pickled apple 
TEMPURA SOFT SHELL CRAB 

Chilli & cucumber relish, Thai basil mayonnaise 

CRISPY DUCK SALAD 
Cashews, watermelon, hoisin 

SEARED SCALLOPS 
Pancetta jam, herb salad 

PANKO SMOKED TOFU VG

Coriander & lime vegan mayonnaise, soy sesame dressing 

Nocellara olives, avocado hummus tostadas, tofu & asparagus sushi roll VG 

MISO GLAZED SALMON 
Charred tender stem broccolini, crispy kale, pickled ginger 

FILLET OF BEEF 
Celeriac, red wine jus, fries 

ROAST COD  
Cod fillet, crushed new potatoes, lobster cream, chive oil

TRUFFLED GRILLED CHICKEN
Grilled half chicken, roasted shallots & wild mushrooms 

BUTTERNUT SQUASH WELLINGTON VG

Steamed spinach, Madeira sauce, fries 

  BISCOFF STICKY TOFFEE PUDDING VG

Salted caramel ice cream & to�ee Bisco� sauce 

FINE APPLE TART V Cinnamon sugar, vanilla ice cream 

BAKED NEW YORK CHEESECAKE VG

Winter berry coulis  

PEANUT BUTTER MELTDOWN V 
Chocolate sponge, peanut butter cookie dough, 

caramel, chocolate sauce, vanilla ice cream

Served with Victors fries, tempura green beans & broccolini for the table

Upgrade to our 1kg Tomahawk Rib Eye for two to share for £12.50 per guest
Add a butter poached lobster tail for £20

STARTERS

MAINS

DESSERTS Lorem ipsum


