
NEW YEAR'S EVE 2023

v = vegeterian ve = vegan
Our dishes may contain allergens please ask a member of our team for details.

Your bill will be subject to a 12.5% service charge

For The Table
Carlingford Bay Oysters,  Guindilla  & Shallot  

Mushroom, Spinach & Cheddar Fritters  (v)
Served With A Glass  Of Tattinger Brut Champagne

To Start
Seared Scallops,  Romesco Sauce

or
Venison Tartare

or
Wild Mushrooms On Toast ,  Garlic  & Parsley (v)

Mains
Beef Wellington,  Roast  Pink Firs ,  Roots,  Cavolo Nero,  Port  Gravy

or
Lemon Sole,  Almond & Parsley Butter,  Spinach & New Potatoes

or
Roast  Delicia Pumpkin,  Lentils ,  Cavolo Nero,  Goats  Curd,  Parsley & Walnut

Dressing (v)

Dessert
Chocolate & Salted Caramel Tart ,  Pouring cream

or
Sticky Toffee Pudding,  Clotted Cream

or
Pineapple & Ginger Pavlova

Cheese
Monte Enebro,  Manchego,  Mahon & Membrillo

Served with a glass  of  “Port  of  Leith,  Tawney Port”

THE BAR WILL CLOSE FROM 23:50 UNTIL 00:10 TO ALLOW OUR TEAM TO ENJOY THEIR NEW YEAR. PLEASE ALLOW PLENTY OF
TIME TO GET YOUR CHAMPAGNE

£100 per person


