
Starters
Whipped goats cheese

roasted hazelnuts, mixed beets, salsa verde (n, gf, v)

 Beetroot & pork scotch egg
horseradish crème fraiche (gf)

Duck liver pate
red onion chutney, sourdough toast (gfo)

Gin & tonic cured salmon
pickled cucumber, lemon dressing (gf)

Mains
Wild mushroom & chestnut risotto

Parmesan tuile, rocket (gf, veo, v)

 Seared seabass
Bombay potatoes, grilled tenderstem, mango yogurt (gf)

 Braised lamb shoulder
carrot & beetroot gratin, braised red cabbage (gf)

 Pork fillet medallions
champ mash, roast root vegetables, wild mushroom & brandy sauce (gf)

Desserts
Chocolate fondant
vanilla ice cream (v)

 Blackberry baked Alaska tart 
blackberry crumble ice cream (v)

 Red wine poached pear
vanilla mascarpone (gf,v)

 Baileys crème brûlée
shortbread (gfo)

CANAPES ON ARRIVAL,
PLUS 3 courses
DJ & DanCING

MIDNIGHT FIZZ

n – nuts | v – vegetarian | ve – vegan | veo – vegan option available | gf – gluten free | gfo – gluten free option available. All other items contain gluten.   

£69


