
New Year’s eve
taster menu
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*** 

BUTTERNUT SQUASH SOUP   
smoked duck, truffle oil, crispy onions

***

PAN FRIED SCALLOPS 
cauliflower purée, poached sultanas, champagne cream sauce

***

GAME TERRINE
quince purée, poached red wine, pear & apple salad

***

 
PAN FRIED HALIBUT

lobster cream sauce, saffron risotto & king prawns, potato galette

*** 

DUO OF DERBYSHIRE BEEF 
blade, fillet, pont neuf potatoes, tomato jam, mushroom cream sauce

***
 
 

DARK CHOCOLATE & CHERRY DELICE 

NG - NON GLUTEN  |  NGO - NON GLUTEN OPTION  |  DF - DAIRY FREE  |  VG - VEGAN  |  V - VEGETARIAN  |  VEO - VEGAN OPTION 
Nuts, allergies and dietary requirements: We regret we cannot guarantee any of our food is totally nut free. Some of our dishes contain nuts and other dishes may contain nuts 
or nut traces. If you have any allergies or special dietary requirements please consult a member of staff and ask to see our recipe book detailing all the ingredients we use in our 

dishes. If you are in any doubt, please select another dish from our menu.
A discretionary service charge of 12.5% will be added to your bill. Please let a member of our team know, should you wish for this to be removed.

6 COURSES | £60PP


