
Our food and drinks are prepared in areas where cross-contamination may occur, and our menu descriptors do not include all ingredients. 
 If you have any allergies, intolerances, or other dietary requirements, or if you require allergen information, please let us know before ordering.

New Year's Eve Tasting
Five courses £125.00 per person 

To be enjoyed by the whole table

Jerusalem Artichoke & Caramelised Shallot Velouté 
Hand crafted bread and butter

***
Confit Pheasant & Rabbit Terrine  

Clementine and hazelnut tart, chestnut purée

***
Seared Scallops & Smoked Salmon  

Beetroot, apple, bacon

***
Duo of West Country Beef  

28 day aged fillet (served pink), braised ox cheek, potato terrine,  
honey parsnip purée, truffled carrots, split jus

Dark Chocolate Opera Cake 
Tangerine, chocolate ganache, vanilla cream, tangerine mint salsa

***
Artisan Cheese Board 

Supplement £10.50

***

With such a fantastic array of flavours, let us decide the wines for you, 
with a small glass to accompany each course, just £55.00




