
HONEY ROAST PARSNIP SOUP toasted pumkin seeds, herb crème fraîche,
TARTIFLETTE potato, smoked bacon, shallots, cream, reblochon cheese (M SD) 

CONFIT CHICKEN & PISTACHIO TERRINE rocher of chicken liver parfait, glazed balsamic fig (M SD C G E) 
MOULES AU CURRY mussels white wine, shallots, garlic, curry powder, cream (M Mo C SD) 

CURED & CHARRED MACKEREL FILLET apple & kohlrabi salad (M F C SD)
SMOKED SALMON celeriac remoularde, shallots, capers, brioche bun (G Cr C SD)

BUTTON MUSHROOM FRICASSÉE fresh tarragon, garlic cream, confit duck egg yolk,                                          
truffle oil toasted bread (M SD C G E V) 

ROASTED ROOT VEGETABLE SALAD with ridicchio, spinach, kale, pomegranate molasses,                            
pumpkin seeds, hazelnuts (Mu SD VE)                                                                                                          

D e p u i s  1 9 9 7

B O N N E  A N N É E  2 0 2 6

E N T R É E S

FILLET OF BEEF pommes dauphine, king oyster mushroom, red wine sauce, beef butter (SD M C Mu) 
 CHICKEN & APRICOT ROULADE bacon and leek cream sauce, crispy shallots (SD M E G C)

BOEUF BOURGUIGNON slow cooked beef, mushrooms, shallots, bacon, thyme & red wine (SD C) 
PANCETTA WRAPPED PORK FILLET celeriac puree, apple compôte, fresh apple, calvados sauce (SD M C)                                                                         

   CARRÉ D'AGNEAU lamb belly croquette, creamed potato, honey baked parsnips (SD M E G C)          
10OZ RIBEYE STEAK frites, confit tomato, watercress, peppercorn sauce** (SD M C Mu)

WHOLE BAKED SEABASS lemon & shrimp butter, samphire (SD F M C)

COD LOIN chive beignet, champagne sauce, wilted greens (SD E G F Cr M Mo C)
TWICE BAKED CHEESE SOUFFLÉ pickled walnuts, golden beetroot, parsley sauce (SD V M G E N C) 

WINTER VEGETABLE WELLINGTON cashew nuts, plant based cheese curd (SD VE G N C) 

P L AT S  D E  R É S I S TA N C E
All  main courses served with a pan of seasonal vegetables & gratin dauphinois potatoes ** unless stated otherwise

ALLERGENS - indicates presence of allergen in the dish
C-Celery  /   E - Eggs  /   G-Gluten  /   Cr-Crustacean  /   F-Fish  /   L-Lupin  /   M-Milk  /   Mo-Molluscs  /   Mu-Mustard  /    

N-Nuts  /   P-Peanuts /  SS-Sesame Seeds  /   S-Soya  /   SD-Sulphur Dioxide  /   V-Vegetarian  /   VE-Vegan

3 Courses, amuse bouche and a glass of 
cremant  £65.00 

A free glass of Champagne for anyone who joins us for 
our midnight celebrations!

A M U S E  B O U C H E
 JERUSALEM ARTICHOKE VELOUTE cep salted artichoke crisps, tarragon oil



D e p u i s  1 9 9 7

ALLERGENS - indicates presence of allergen in the dish
C-Celery  /   E - Eggs  /   G-Gluten  /   Cr-Crustacean  /   F-Fish  /   L-Lupin  /   M-Milk  /   Mo-Molluscs  /   Mu-Mustard  /    

N-Nuts  /   P-Peanuts /  SS-Sesame Seeds  /   S-Soya  /   SD-Sulphur Dioxide  /   V-Vegetarian  /   VE-Vegan

An optional gratuity of 10% will be added to your bill. 
All gratuities will be shared with the whole team 

DESSERTS
STICKY CHRISTMAS PUDDING brandy sauce, plum compote (SD V M G E)                                                                                  

  CRÈME BRÛLÉE gingerbread biscuit (V M G E)                                                                                                                                       
CHESTNUT MOUSSE chestnut chantilly, cinnamon and raisin granola (VE G N SD)                                                                                                   

BLACKBERRY & APPLE TARTE streusel crumb, cinnamon clotted cream (SD V M G N) 
CHOCOLATE MARQUISE crème fraîche, candied orange (SD N V M G E)                                                                           

 BAILEYS & WHITE CHOCOLATE CHEESECAKE cherry compôte (SD V M G E)                                                                                                                                               
 FROMAGES selection of french cheeses, grapes, chutney, artisan cracker (SD M G)                                                                                      

NYE House Rules 
•	 We are showing the New Year countdown on the big screen and everyone is welcome to join us 

upstairs at midnight

•	 The service will stop temporarily between 11.50pm - 00.10am, for staff to enjoy the festivities, 
make sure you have pre-ordered your celebration drink

•	 If you are leaving your table to join us upstairs, please ensure you settle the bill beforehand

•	 We do not operate a split bill system. There will be one bill per table

HAVE FUN! 

B O N N E  A N N É E  2 0 2 6


