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hermitage rd.

BAR AMD RESTAURAMT

New Year's Eve
£120pp

On arrival
Selection of Chef’s Canapes

Amuse bouche
Roasted Cauliflower & Crispy Leek Velouté GI' VE

To start
Lobster & King Prawn Cocktail, Tamarind & Pickled Apple GI

or )
SFV
Salt Baked Celeriac, Goats Cheese Mousse & Winter Truffle e

To follow
Heritage Beef Tournedos Rossini, Wilted Spinach, Pomme Puree & Madeira Sauce GFO
or
Ricotta & Butternut Squash Ravioli, Crispy Sage, Toasted Pine Nuts, Lemon Buerre BlancV

Something sweet
Praline Paris Brest V

To share
British Cheese Selection to share with Chutney & Crostini’s GFO

To finish
Petit Fours

(gf) gluten free (gfo) gluten free option (v) vegetarian
Please let us know if you have any allergies or intolerances. We can accommodate allergens and intolerances
upon request. All dishes are freshly prepared in house, please be aware that we cannot guarantee the absence of all allergens.



