£65.00

6.00pm - 11.00pm
6.00pm - 2.00am

Saturday 31st December

Burts Blue cheese & chestnut, young leeks, truffled
cep veloute

Smoked Goosnhargh chicken, local rabbit, foie gras,
pickled girroles, white onion purée

Semi cured monkfish, seared scallop, roast butternut
squash, lemon & fennel

Oxtail consommeé, frozen horseradish, pickles
& parsley

Round Green Farm venison, cured Cheshire bacon,
port & redcurrant

Wateredge Farm beef, wild mushroom fricassée,
oxtail pitiver, madeira, thyme

Roast halibut, Cornish crab, lobster, fennel, saffron

Roast beetroot & walnut, Kidderton Ash goats
cheese, candied shallot, thyme

Valrhona chocolate tart, white chocolate & pistachio
mousse, chocolate marquis

Mini toffee crumble, blackberry parfait, candied apple
Frozen Lemon meringue, citrus posset, curd tart

3 local artisan cheeses, house chutney, quince,
miller damsons biscuits



