
 

Should you have an allergy of any kind, please advise the waiting staff. A menu detailing allergens is available upon request. 
Whilst every effort is made to be extremely careful, it is with regret that we cannot guarantee any of our food/drinks will be free of any traces of allergens, including peanuts 
"An optional 7.5% service charge will be applied to your bill. 100% of the service charge is distributed fairly and transparently among all staff" .  All prices include VAT. 

 

   
 
 
 

 

 

New Year’s Day 2027 
£74.95 per person 

 

 

selection of breads and Irish Abernethy butter 

 

 

velouté of leek and potato with extra virgin olive oil (v) 

frisée and radicchio salad with smoked Alsace bacon, warm poached egg, honey mustard dressing and sourdough croutons 

warm Scotch egg with celeriac and mustard remoulade 

salad of Belgian endive with blue cheese, walnuts and apple 

 

 

roast sirloin of Kentish beef with roast potatoes, braised red cabbage, Yorkshire pudding, green beans 
and bordelaise sauce 

(extra bordelaise sauce - additional £3.00) 

Grilled Lake District Farmers pork chop with crisp Anna potato, creamed spinach, apple purée and pork jus 

roast hake with a risotto of south coast mussels and chorizo 

grilled aubergine with harissa and tahini dressing, hummus and a piquillo pepper salad (v) 

 

 

glazed vanilla crème brûlée  

warm sticky toffee pudding with toasted pecan nuts, toffee sauce and vanilla ice cream 

chocolate and hazelnut sundae 

selection of continental cheeses from the trolley with crispbread, Chapter O ne honey & quince purée 

 

 

petits fours 


