
New Years Eve 2019 £45.50pp 

Starters 

Crispy wild mushroom & chestnut raviolo 
chestnut espuma, mushroom consommé 

Ballotine of smoked salmon & hand picked crab 
caviar, salmon rillette, cucumber ribbons, olive oil crostini  

Seared Lyme Bay King scallop 
black truffle & soft herb risotto 

Beef tartare 
truffled egg yolk, pickled shallot, onion ash, sourdough 

 Mains 

Pan roasted fillet of hake 
lobster remoulade, buttered sprout tops 

Jerusalem artichoke, artichoke purée, lobster bisque 

Venison Wellington 
sticky red cabbage, glazed parsnips, bordelaise sauce 

8oz Westcountry ribeye steak  & bearnaise sauce 
shallot Lyonnaise, roast tomato, field mushroom and chips 

Salt baked Cheltenham beetroot, 
pickled beetroot, beetroot emulsion, blue cheese beignet, 

Pink Lady apple, Pink Fur potatoes, beetroot purée   

Pudding 

Glazed lemon tart 
raspberry sorbet, fresh raspberries, lemon balm 

Pomegranate & coconut panna cotta, 
pomegranate consommé, coconut tuille 

Chocolate nougatine 
chocolate parfait, hazelnut sponge, chocolate mousse 

A discretionary 12.5% service charge will be added to your entire bill.
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