
R ING IN  THE NEW YEAR WITH OUR SPEC IALLY CURATED  
4  COURSE MENU ,  FEST IVE DR INKS AND A L IVE DJ !

AVA I LABLE TO BOOK FROM 7PM



4  C O U RS E S  £ 5 4 . 95

DUCK CROQUETTE 
With Morello cherry jus

A P P E T I S E RA P P E T I S E R

FRENCH ON ION SOUP * 
Sourdough croûte, Saint Mont cheese

DUCK PARFA IT * 
Apple chutney, brioche

SMOKED SALMON * 
Celeriac rémoulade, sourdough, lemon

 CHEESE SOUFFLÉ gf/v 
Cheddar cheese sauce

WOODLAND MUSHROOMS */v 
Girolles, truffle, sourdough

LOBSTER B ISQUE SOUP 
Crab vol-au-vent

E N T R É E SE N T R É E S

P O U L E T  R Ö S T I  gf 
Roast chicken, chicken jus, rösti, garlic aioli, 

watercress

SEA BASS gf 
Braised fennel, new potatoes, Champagne sauce

CELER IAC WELL INGTON ve/n 
Hasselback potatoes, mushrooms, chestnuts,  

bubble & squeak croquette, rosemary jus

STEAK AU PO IVRE gf 
Peppercorn sauce, pommes frites

CONF IT  DUCK LEG gf 
Clementine, Cointreau sauce,  

shoe-string potatoes

 SALMON gf 
Burnt butter béarnaise, lemon,  

rösti, French beans

FONDUE GRAT INÉE * 
Hasselback potatoes, roasted squash,  

sage, caramelised onions,  
gratinéed with Gruyère

P L AT SP L AT S

WHITE CHOCOLATE MOUSSE gf/v 
Passion fruit, mango, coconut 

BURGUND IAN HONEY CAKE v 
Honey sauce, vanilla ice cream

CRÈME BRÛLÉE gf/v 
Freshly made by our chefs every day

 CHOCOLATE CHEESECAKE v 
Morello cherries, vanilla crème fraîche

TARTE AU C ITRON gf/v 
Raspberry sorbet

D E S S E R T SD E S S E R T S


