
STARTER

Aperitif on arrival~
Dorset Potted Crab, watercress salad, sourdough toast

Venison & Beef Terrine, celeriac remoulade, melba toast and wholegrain mustard sauce
Warm Cheese Pithivier, truffle wild mushroom sauce VE

MAIN
Pan Fried Seabass, crayfish infused saffron lobster sauce, fennel, grilled tender steam broccoli, dauphinoise potato

Lamb Rump, leek and caramelised shallots, baby potatoes & Madeira gravy
Roasted Beetroot Risotto, vegan parmesan, chestnuts & crispy sage VE

DESSERT
Gilled Peach Meringue Crown, infused rum winter berries sauce V

Panettone Bread & Butter pudding,  warm English custard and vanilla ice cream
Smoky roasted almond Cranachan, whisky pears on cinnamon sauce

British Cheese plate, chutney, membrillo and biscuits
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New Year’s Eve 
Three-Course Premium Set Menu

V Vegetarian VE Vegan

Please ask a member of the team should you need any allergen information.
All prices include VAT. A discretionary 12.5% service charge will be added to your bill. 


