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  Rocket, truffle oil and parmesanRocket, truffle oil and parmesan  Rocket, truffle oil and parmesan 

Beef Carpaccio 

Toasted rye bread, capers, baby watercressToasted rye bread, capers, baby watercress
and citrus dressingand citrus dressing

Toasted rye bread, capers, baby watercress
and citrus dressing

Scottish Smoked Salmon 

Salted caramel, tonka bean and malted iceSalted caramel, tonka bean and malted ice
creamcream  

Salted caramel, tonka bean and malted ice
cream 

Chocolate & Pistachio Tart

GALA DINNERGALA DINNERGALA DINNERNew Year’s EveNew Year’s EveNew Year’s Eve

 
Mushroom Parfait Tartlet

 

Petit pois salad balsamic glazePetit pois salad balsamic glazePetit pois salad balsamic glaze

Chargrilled Heritage Carrot

Warm breads with aromatic butters to start 

Blue cheese dauphinoise crispy kale, redBlue cheese dauphinoise crispy kale, red
wine juswine jus  

Blue cheese dauphinoise crispy kale, red
wine jus 

Fillet of Beef 

On a bed of pomme puree with roast rootOn a bed of pomme puree with roast root
veg and vegan gravyveg and vegan gravy

On a bed of pomme puree with roast root
veg and vegan gravy

Sweet Potato Pithivier 

Candied walnuts, mulled syrup and apricotCandied walnuts, mulled syrup and apricot
and ginger chutneyand ginger chutney

Candied walnuts, mulled syrup and apricot
and ginger chutney

Madeira Poached Pear

VGVGVG GFGFGF

VGVGVG GFGFGF

VGVGVG GFGFGF

VGVGVG GFGFGF

STARTER

EARLY COURSE

MAIN COURSE

DESSERT
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VGVGVG VeganVeganVeganVVV VegetarianVegetarianVegetarian VGAVGAVGA Vegan Alternative AvailableVegan Alternative AvailableVegan Alternative Available GFGFGF Gluten FreeGluten FreeGluten Free
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