
Cucumber  and Smoked Sa lmon Bl in i  (NGCI)
Mini  Shepherd ’s  P ie  (VO)

Beetroot ,  Fennel  and L ime Bha j i  with  P ick led Mango (NGCI ,  VO)
Ham Hock and Redcurrant  Crost in i  (NGCI  ava i lab le )

New Year ’ s  Eve  Menu

Ve – Vegetarian    V – Vegan    VO - Vegan Option Available    NGCI - Non-Gluten Containing Ingredients

Please let our staff know of any dietary requirements or allergens.

Canapés

Mains
Chicken,  Roasted Tomato and Di l l  Wel l ington,  served with  Fondant

Potato ,  Pan-fr ied Hispi  Cabbage,  Roasted Vegetables  
and Veal  Jus  (NGCI  ava i lab le )

or

Kale ,  Tomato and Asparagus  Wel l ington,  served with  Treacle  Gravy
(NGCI  ava i lab le ,  VO)

Dessert
Tiramisu with  Sa l ted Caramel  Gelato  and Coffee  Fudge Sauce (VO)

Late  Night  Nibbles

A se lect ion of  Br i t ish  Cheeses  with  Art isan Crackers  and Bread
(NGCI  ava i lab le )  

F lavoured Savoury  Butters
Homemade Chutneys  made from Lydiard Park  Apples
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