
New Year’s Eve Specials

Graze
Hay baked celeriac, caramelized quince, almond creamGF VG N £6
Ox-Tail fritter, truffled marrowmayoGF £6
Smoked haddock rarebit,white onion relish, filo & twine sourdough, Norfolk dapple £6

Small Plates
Venison carpaccio, baby beetroot, parsnip crisp, wasabi £11
Salt cod brandade, Jerusalem artichoke crisp, milk bread roll £10
Smoked beetroot soup, dill cream, pickled apple, pink peppercorn croutonsGFA VG £8

Mains
Cod fillet, cheek scampi, saffron fennel, confit potato, preserved lemonGF £22
Old Spot pork tenderloin, black pudding& belly terrine, glazed cheek, apple fondant,
celeriac puréeGF £24
Cauliflower schnitzel, golden sultana tapenade, black garlic aioliGF VG £19

Desserts
‘Banoffee Pie’,white chocolate mousse, rum baked banana £10
Lavender panna cotta poached rhubarb, pistachio spongeGF VG N £9

V Vegetarian VG Vegan GF Gluten Free DF Dairy Free A Available N Contains Nuts
Please let a team member know of any allergies or dietary requests

An optional 10% service charge will be applied to your bill


