
Starter Main Dessert
S M O K E D  S A L M O N
Chive crowdie, keta caviar

C R A U P A D I N E  B E E T R O O T 
Goats curd, horseradish, beetroot glaze 
(vg available) 

A G E D  B E E F  T A R T A R E
Egg yolk, cornichon, crostini

W I L D  M U S H R O O M 
V E L O U T É 
Truffle, sourdough (v)

F I L L E T  O F  B E E F
Lyonnaise onion, oyster mushroom, beef 
cheek and potato terrine (gf/df)
£10 supplement

C O D  L O I N
Champagne sauce, glazed kale, pomme 
puree, caviar, dill (gf)

V E N I S O N
Hasselback potato, beetroot, braised leg, 
red wine jus 

H O M E M A D E  G N O C C H I
Chard carrot purée, fennel, blue cheese, 
walnut (vg available)

T R E A C L E  T A R T 
Malt ice cream 

D A R K  C H O C O L A T E 
T E R R I N E 
Hazelnut, salted caramel, vanilla 

T O A S T E D  C O C O N U T 
P A N N A C O T T A
Mango, passionfruit 

S E L E C T I O N  O F  C H E E S E
Crispbread, chutney (gf available)

T E A ,  C O F F E E
&  P E T I T  F O U R S

D I N I N G  M E N U

Wednesday 31st December

From 7pm, last sitting 9pm
Includes glass of champagne & canapés

 Three courses £85.00

Hogmanay


