
 

Please let us know if you have any allergies or dietary requirements. Every dish is entirely gluten and dairy -  free. 
All prices are inclusive of VAT at the current rate. A discretionary service charge of 15% will be added to your bill.  

 

 

NEW YEAR’S DAY  
 

 
Served with a glass of Champagne Bollinger, Special Cuvée or a Bloody Mary 

 

CHEF'S SELECTION OF SNACKS 

Middle White pork sausage roll & pickled walnut,  

Quail egg Scotch egg & English mustard, Chicken liver parfait & brioche, 

 Cornish crab tart & caviar 

 
MAINS 

ROAST HEREFORD SIRLOIN 

Yorkshire pudding 

 
ROAST NORFOLK BLACK CHICKEN 

Truffle and brioche stuffing 

 
WHOLE DOVER SOLE 

Brown shrimp butter 

CORNISH RACK OF LAMB  'FOR TWO' 

FOR THE TABLE 

Roast potatoes, cranberry braised red cabbage, 

Sautéed Brussels sprout, glazed carrots, gravy 

DESSERTS 

VANILLA PANNA COTTA 

Lime and ginger poached pear, coconut sorbet 

STICKY DATE PUDDING 

Warm toffee sauce 

CHOCOLATE BROWNIE 

Salted caramel ice cream 

PETIT FOURS 

Passion fruit and apricot truffles, 

Banana and maple financier 

 

 

125  per person 

 


