
TO START

Twice Baked Cheddar Souffle, Spinach, Spenwood  

Cornish Crab or Grain Mustard Sauce

Foie Gras Parfait, Truffle Toastie, Fig Chutney

 MAIN

Celeriac & Roscoff Onion Pithivier, Black Garlic, Truffle Gravy

Herb Crusted Halibut, Braised Leeks, Béarnaise 

Coach Makers Mixed Grill

Rib of Beef, Lambs Belly Skewer, Venison Shoulder, Tamworth Pork Fillet, Crispy 

Cacklebean Egg, Pub Sauce

To Share:

Hand Cut Chips | Seasonal Green Vegetables | Ed’s Veg Leaf Salad

PUDDING

Salted Caramel Fondant, Clotted Cream Ice Cream

Neal’s Yard Cheeses, Chutney, Fruit, Crackers

NEW YEAR’S EVE

All prices include VAT. An optional 15% service charge will be included on your bill. Allergies? Please tell your server.

75 per person

A Welcome Glass of

g u s b o u r n e b l a n c d e b l a n c s ,  k e n t,  e n g l a n d,  2019

Fried Tunworth, Truffle Honey

Beef Cheek Croquettes, Smoked Pickle, Apple & Walnut Ketchup

Please, choose one option for each course
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