New Years' Eve
Starters

Roast cauliflower soup, horseradish crisps served with a warm bread roll 6.75 (V) Ce, Gl
Fricassee of wild mushrooms, chestnut duxelles, sourdough croutons 7.25 (V) M, Gl
Chicken liver parfait, orange and walnut chutney, toasted brioche 6.95 Gl, M, Nu, E
Pan fried pheasant breast, candied beetroot, blackberry gel 6.95 M
Severn & Wye valley smoked salmon terrine, dill crème fraiche, rocket,
melba toast 6.95 F, M, Gl
Blow torched mackerel fillet, pickled ginger and kohlrabi, artichoke purée 6.75 F, M
Mains

Staffordshire 28-day dry aged 8oz Sirloin steak, roasted plum tomato, portobello
mushroom, triple cooked chips, onion rings, garlic & black pepper butter 19.95 M
Smoked duck breast, turnip and marmalade purée, caramelised chicory, dauphinoise
potato, red wine sauce 17.25 M, SD
Ballotine chicken breast with sundried tomato and mozzarella, pancetta, kale, duchesse
potato, white wine sauce 16.95 Gl, M, E, Se
Pan fried sea bass fillets, celeriac purée, green beans and shallots 17.25 Gl, M, E, Se
Exmouth mussels, cider and thyme broth served with
crusty bread 16.25 (GFO) Mo, M, Gl
Roasted butternut squash risotto topped with crispy sage 17.25 (Ve) Ce
Miso and honey roasted aubergine, pickled red onion and
sesame salad, Asian rice 14.25 (V) Se, S
Desserts

Treacle tart served with blood orange and crème fraiche 6.50 Gl, Nu, M, E
Ginger and black pepper pudding, caramelised pineapple, ginger beer sauce 6.95 Gl, E,
M
Lemon posset, caramelised white chocolate, meringue, raspberry purée 6.50 M, E
Caramelised apple cake served with Thai basil and ginger sorbet 6.50 (Ve) Gl, S
Crème brûlée served with orange and almond biscotti 6.50 (Ve) S, Gl, Nu
Cheese board with fruit chutney, celery, apples and grapes and a selection or crackers
8.25 Gl, Ce
(V) - suitable for vegetarians
(Ve) - suitable for vegetarians
ALLERGEN Information Ce-Celery, Cr-Crustaceans, E-Eggs, F-Fish, P-Peanuts, S-Soy, MMilk, Nu-Nuts, Gl- Gluten, Se-Sesame, SD-Sulphur Dioxide, L- Lupin flour, Mo-Molluscs,
Mu-Mustard

