


New Year’s Eve 3-courses for £70pp
Includes glass of Champagne on arrival

SIARTERS MAINS

TEMPURA SOFT SHELL CRAB 80z FLAT IRON (Upgrade to fillet + 10.00)
Chilli & cucumber relish, Peppercorn sauce, fries
Thai basil mayonnaise TRUFFLED GRILLED CHICKEN
CRISPY DUCK SALAD Grilled half chicken, roasted shallots,
Cashews, watermelon, hoisin wild mushrooms
POPCORN CHICKEN MISO GLAZED SALMON
Salt & pepper, chipotle mayonnaise Charred tender stem broccolini,
crispy kale, pickled ginger
HALLOUMI V
Fried halloumi, Greek yoghurt, LOBSTER SPAGHETTINI (+72.50 supplement)
pomegranate molasses, coriander Butter poached lobster tail,
VOODOO CAULIFLOWER WINGS VG creamed lobster bisque
Maple, sriracha, soy BUTTERNUT SQUASH WELLINGTON VG

Steamed spinach, Madeira sauce, fries

DESSERT

Your choice of dessert or cocktail:

BISCOFF STICKY TOFFEE PUDDING VG
Salted caramel ice cream & toffee Biscoff sauce

BAKED NEW YORK CHEESECAKE
Raspberries, Italian meringue

OR
ESPRESSO MARTINI
Chase vodka; Mouse Kingdom coffee liqueur, Monin vanilla syrup, espresso

PORNSTAR MARTINI
Chase vodka, Mouse Kingdom passion fruit liqueur, passion fruit purée,
pineapple juice, lime juice, Monin vanilla syrup, prosecco

A discretionary service charge will be applied to all tables.
Full allergen information can be found on our website.



