~ NYE 2026 MENU

STARTERS

Gin cured salmon, pickled cucumber, horseradish creme fraiche, dill, '«

toasted crumpet (gfa) X
Confit duck & apricot terrine, plum ketchup, pickles, toasted brioche . ‘..é
(sfa)
Roasted beetroot salad, almond cream/ ajo blanco, herb salad, pickled s\ ¢/
shallot (vg, gf)

MAINS

Slow braised short rib of beef, truffle mash, roasted carrot, savoy
cabbage, red wine jus (gf)
Rye Bay cod, saffron fondant potato, buttered leek & spinach,

champagne butter sauce (gf)
Wild mushroom, chestnut & spinach wellington, potato rosti, kale,
madeira sauce (vg)

DESSERTS

Dark chocolate & cherry torte, kirsch cherry, clotted cream ice cream

(vga)
Ginger cake, rum poached pear, milk puree, rum caramel

|

4
N Passion fruit & mango pavlova, meringue, passion fruit curd, chantilly
cream (gf)

" = VG - Vegan // V - Vegetarian // GF - Gluten Free // GFA - Gluten Free Available // VGA - Vegan Available e \\
& *Game dishes may contain lead shot \\\
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