
                                      
 
 

Please let the team know of any allergies or intolerances you have. We cannot guarantee that all our dishes are free from 

traces of nuts. For tables of 6 or more a discretionary 12.5% service charge will be added to your bill.  

 
 
New Years Eve 2026 

Black Tie Dinner  
 

 

Starter 

Stone Pan-seared scallops, parsnip and vanilla puree, picked apple curry oil  

 

Main 

Fillet of beef, braised ox tail pomme dauphine, girolles, glazed carrots, red 

wine sauce 

 

Dessert 

Dark chocolate fondant, fig and mascarpone ice cream 

 

Cheese 

British cheeses, quince jelly, red grapes, celery, crackers 

 
 


