
NEW YEARS EVE WITH

Champagne arrival  

STARTERS

Fruits de Mer to share

TBM House Terrine en Croute, Quince Jelly

Woodland Mushroom Parfait, Pickled Shallots, Grilled Sourdough

MAINS

Native Breed Tomahawk, Stichelton Hollandaise,  
Beef Dripping Roasted Shallot to share

Brixham Monkfish, Winter Vegetable Nage, Barei Caviar

Butternut Squash & Beetroot Wellington, Truffled Gravy

SIDES

Pommes Boulangère

Winter Greens

Honey & Mustard Roasted Root Vegetables

PUDDING

Baked Alaska to share

Pear & Hazelnut Crumble, Calvados Ice Cream

Amadei Chocolate Mousse, Butterscotch Sauce, Honeycomb 

midnight Champagne toast   

All prices include VAT. A discretionary 15% service charge is added to your bill. Allergies? Please tell us. Sorry but we don’t take cash.


