
A discretionary 10% service charge will be added to all bills.  

Some of our menu items contains nuts and other allergens. Some menu items also contain small fruit stones and fine 

bones. There is a small risk that tiny traces of these may be in any other dish or food served here. Please ask one of our 

team members for more information regarding allergens. 

New Years Eve Menu 2026 
£105 per person 

Prosecco and canape s on arrival  

… 

Honey Roasted Fig & Pear Goats Cheese salad, candied hazelnuts, bitter mixed leaves & finished with a 

sweet port reduction (n,mi,su) 

Or 

Scottish Smoked Salmon & Langoustine Tart, finished with a citrus burnt butter emulsion & sea herbs 

(f,mo,cr,mi,w) 

Or 

Truffle Infused Corn fed Chicken Pressed Terrine, whipped mushroom & burnt onion mascarpone and 

pickled seasonal baby vegetables to finish  (mi,su,)  

 

INTERMEDIATE 

Refreshing Mulled Wine Sorbet (su) 

 

MAIN EVENT 

Game Wellington – Chefs choice of game, delicately prepared with a wild mushroom duxelles, encased in 

golden puff pastry, accompanied with buttery pomme puree & finished with a rich red wine jus  

(mi,su,w,e,cel) 

Or 

Pan-Roasted Gressingham Duck Breast, fondant potato, black garlic puree and a rich blackberry jus. 

Or 

Roasted Root Vegetable Pithivier cooked inside a golden puff pastry case, finished with a rich red wine 

sauce (w)   

 

TO FINISH   

Millionaires Indulgent Chocolate Caramel Torte served with a Valencia orange & vanilla Chantilly cream 

(mi,w,e,) 

Or 

Chefs Choice of British Artisan Cheeses  

A curated selection of 3 exceptional British artisan cheeses, served with homemade seasonal chutney, 

fresh grapes & Millers biscuits   (mi,w,su) 

Or 

Raspberry and White Chocolate Brulee served with ginger shortbread stars. (mi,e,w) 


