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jom us this NeW Year's Eve for an
" unforgettable night of food, cocktails
and music as we bring in 2025.

» Begin the evening with our exciting .
five-course menu, filled with delicious
seasonal dishes. Then carry on the -

celebrations in style with | K

DJ EDDIE SCOTT

LIVE FROM 8PM
LI N .

\)

EVENING MENU

Tempura King Prawn
yuzu aioli

Mushroom Tartlet,
Black Sheep ale rarebit ©)

Duck Liver Parfait Pikelet
pickled redcurrant relish

Baked Bread
cultured butter ©

Cider Glazed Pig Cheek
crackling crumb, burnt apple
Seared King Scallop

hazelnut & herb butter,
caramelised chicory ®

Squash Risotto
curried hazelnut dressing, crispy shallot © ®
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Beef Fillet

onion rings, beef cheek scrumpet, dauphinoise v,
potato, truffled celeriac puree, red wine jus

Roast Halibut

lobster ravioli, champagne sauce, Exmoor caviar o

Beetroot & Lentil Wellington
candied walnuts, pickled shallots,
Harrogate blue cheese sauce © ®

Negroni Granita® -

Triple Chocolate Choux Bun
chocolate cremeux, boozy cherries
pistachio crumb @ ®

Artisan Cheeseboard
crackers, quince jelly o

Selection of Ice Creams ©®

* * -

£90 PER PERSON RESERVATIONS FROM 5PM ESSENTIAL

£20 per person non-refundable deposit is required to secure your booking
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