New Years Eve Tasting Menu
£45 per person

Amuse bouche
& a glass of bubbles

Roast Squash Risotto.
Whipped gorgonzola, pumpkin seeds, walnuts.

North Sea wild halibut.
Lemongrass braisage, pickled ginger, fennel salad.

Red Legged Partridge.
Sweetheart cabbage, confit legs, black truffle.

Pre dessert

Blackberry financier.
Blackberry sorbet, Italian meringue. Wood sorrel.
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