
new year’s eve
 

 
a glass of r de ruinart brut nv 

selection of canapes

starter
cauliflower soup, roast chestnuts, winter truffle

monkshill farm scotch egg, caper mayonnaise

gin cured salmon, pickled cucumber

burrata, green sauce, olives, lemon

rabbit and bacon en croûte, pickled vegetables

main
roast suffolk pork belly, bramley apple, sage jus

braised beef cheek forestiere, truffle mash

fillet of cod, curly kale, shrimp and almond butter

onion squash, woodland mushroom spelt risotto, spenwood cheese 

chicken, girolle and cider pie, garden peas

dessert
paris-brest, salted caramel, praline

lemon curd slice, raspberry sorbet

sticky toffee pudding, vanilla ice cream

pump street chocolate brûlée, shortbread

british cheeses from neal’s yard, pear chutney

ice cream & sorbet selection

tea, coffee & petit fours

 

 

£250 per person


