NEW YEARS EVE
MENU

STARTERS

Oxtail arancini, gremolata, parmesan (GF)
Battered cod cheeks, katsu curry sauce, pickled slaw (GF)
Celeriac + pear soup, walnut, focaccia (N) (GFA)
Wild mushroom + chestnut pate, cranberry chutney + rye toast (GFA)

MAINS

Sirloin on the bone, chunky chips, onion ring, roast tomato
flat mushroom + bordelaise sauce (GF)
Salmon wellington, fennel + clementine beurre blanc
heritage beetroot salad
Veal cordon bleu, black garlic mash, green beans, mushroom
cream sauce (GF)
Saffron, pea + leek risotto, lemon oil, confit garlic (VE)(GF)

DESSERT

Strawberry cheesecake, prosecco jelly (GF)
Chocolate trio, white mousse, milk truffle, dark fondant (GF)
Millionaires choux bun, dulce de leche cream, chocolate gelato
shortbread crumb
Pear + blueberry crumble cake, cinnamon custard (VE) (GF)

GF - Gluten free / GFA - Gluten free adaptive / N - Contains nuts
V - Vegetarian / VE - Vegan
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