
 

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 Eve Dinner 2026 

£145.00 per person 

 

selection of hot and cold canapés with a glass of champagne served in the bar 
with an oyster station and DJ 

7-8pm 

 

   dinner 8.00-10.30pm 

 

velouté of potimarron with a crisp samosa of pumpkin, feta and basil (v)  
 

xx 

 

tuna ceviche tart with spring onion, chilli, lime and avocado purée 

 

 xx 

 

ricotta and spinach raviolo with confit egg yolk and black truffle emulsion 

 

xx 

 

Mibrasa grilled Lake District Farmers beef fillet with crisp potato Anna, cavolo nero, mushroom purée 
pickled trompette mushrooms and bordelaise sauce 

 

xx 

 

Colston Bassett stilton cheese with quince jelly and a port reduction 

 

xx 

 

mille-feuille of vanilla poached pear with champagne crémeux, pear sorbet and vanilla syrup 

 

 

live DJ with dancing and sweet nibbles 

10.30pm-1.00am 


