
STARTER

Oak Smoked Salmon, gravlax sauce, Melba toast

Herby Butter Bean Bruschetta, vine tomato, marinated artichoke VE
Venison & Beef Shin Pate Bruschetta, celeriac remoulade, grain mustard dressing

MAIN

Braised Beef Cheeks, balsamic red wine jus, served with crushed potatoes

Baked Yellowfin Sole, lobster bisque, crayfish tails served with herb crushed potatoes 

Mixed Vegetable Moroccan Tart, ras el hanout spiced roasted carrot purée, rocket salad VE

DESSERT

Chocolate Orange Torte, Stem ginger and orange compote, coconut yoghurt VE
Deep Treacle Tart, Cornish clotted cream

British Cheese Plate, Stilton v, Somerset Brie v, matured Cheddar, grapes, membrillo, biscuits

STARTER

Oak Smoked Salmon, gravlax sauce, Melba toast

Herby Butter Bean Bruschetta, vine tomato, marinated artichoke VE
Venison & Beef Shin Pate Bruschetta, celeriac remoulade, grain mustard dressing

MAIN

Braised Beef Cheeks, balsamic red wine jus, served with crushed potatoes

Baked Yellowfin Sole, lobster bisque, crayfish tails served with herb crushed potatoes 

Mixed Vegetable Moroccan Tart, ras el hanout spiced roasted carrot purée, rocket salad VE

DESSERT

Chocolate Orange Torte, Stem ginger and orange compote, coconut yoghurt VE
Deep Treacle Tart, Cornish clotted cream

British Cheese Plate, Stilton v, Somerset Brie v, matured Cheddar, grapes, membrillo, biscuits

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. 

New Year’s Eve 
Murder Mystery & Three-Course Dinner


