
      New Year’s Eve Menu 2023

Please alert your server to any allergies or dietary requirements. While every effort is made to prepare dishes to accommodate dietary needs, 
we run an open kitchen and therefore cannot guarantee that any item will be 100% allergen free. A discretionary 12.5% service charge will 
be added to your bill, 100% of which goes directly to the team. We are a cashless venue.

Early Seating 70 

To Start Wood-fired Flat Bread Sesame Brown Butter

Smoked Celeriac Hummus Hazelnut, Pickled Shallot

Crab & Crayfish Fritter Sorrel, Harissa Aioli

Lamb Shoulder Cigar Padron Yoghurt        

Main Course Woodfired Dexter Beef Short-rib Chestnut, Toum                                                      

BBQ Southcoast Brill ’Nduja Mussels, Cider                                                                    

Miso Aubergine Crispy Onions, Sour Cream                                                                    

Skillet Potatoes Herb Cream, Sheep’s Cheese   

Gem Lettuce Sumac Ranch, Bacon

Desserts Chocolate Tart Mulled Blackberries, Candied Orange



      New Year’s Eve Menu 2023

Please alert your server to any allergies or dietary requirements. While every effort is made to prepare dishes to accommodate dietary needs, 
we run an open kitchen and therefore cannot guarantee that any item will be 100% allergen free. A discretionary 12.5% service charge will 
be added to your bill, 100% of which goes directly to the team. We are a cashless venue.

 Late Seating 90

To Drink                Veuve Clicquot Brut,Yellow Label

To Start Wood-fired Flat Bread Sesame Brown Butter

Smoked Celeriac Hummus Hazelnut, Pickled Shallot

Crab & Crayfish Fritter Sorrel, Harissa Aioli

Lamb Shoulder Cigar Padron Yoghurt        

Main Course Woodfired Dexter Beef Short-rib Chestnut, Toum                                                      

BBQ Southcoast Brill ’Nduja Mussels, Cider                                                                    

Miso Aubergine Crispy Onions, Sour Cream                                                                    

Skillet Potatoes Herb Cream, Sheep’s Cheese   

Gem Lettuce Sumac Ranch, Bacon

Desserts Chocolate Tart Mulled Blackberries, Candied Orange



      Vegetarian New Year’s Eve Menu 

Please alert your server to any allergies or dietary requirements. While every effort is made to prepare dishes to accommodate dietary needs, 
we run an open kitchen and therefore cannot guarantee that any item will be 100% allergen free. A discretionary 12.5% service charge will 
be added to your bill, 100% of which goes directly to the team. We are a cashless venue.

To Start Wood-fired Flat Bread Sesame Brown Butter

Smoked Celeriac Hummus Hazelnut & Pickled Shallot

Hen Of the Woods Shawarma Pomegranate & Tapioca

Halloumi Cranberry Honey, Pistachio         

Main Course Smoked Turnip & Chard Pastilla Feta & Cumin Honey                                                  

Glazed Hispi Mojo Rojo, Almond, Garlic                                                                  

Miso Aubergine Crispy Onions, Sour Cream                                                                    

Skillet Potatoes Herb Cream, Sheep’s Cheese   

Gem Lettuce Sumac Ranch, Seeds

Desserts Chocolate Tart Mulled Blackberries & Candied Orange

Early Seating 65 



      Vegetarian New Year’s Eve Menu 

Please alert your server to any allergies or dietary requirements. While every effort is made to prepare dishes to accommodate dietary needs, 
we run an open kitchen and therefore cannot guarantee that any item will be 100% allergen free. A discretionary 12.5% service charge will 
be added to your bill, 100% of which goes directly to the team. We are a cashless venue.

To Start Wood-fired Flat Bread Sesame Brown Butter

Smoked Celeriac Hummus Hazelnut & Pickled Shallot

Hen Of the Woods Shawarma Pomegranate & Tapioca

Halloumi Cranberry Honey, Pistachio         

Main Course Smoked Turnip & Chard Pastilla Feta & Cumin Honey                                                  

Glazed Hispi Mojo Rojo, Almond, Garlic                                                                  

Miso Aubergine Crispy Onions, Sour Cream                                                                    

Skillet Potatoes Herb Cream, Sheep’s Cheese   

Gem Lettuce Sumac Ranch, Seeds

Desserts Chocolate Tart Mulled Blackberries & Candied Orange

Late Seating 85 

To Drink                Veuve Clicquot Brut,Yellow Label


