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

TO START

Grilled Red Prawns, Smoked Chilli Harissa Butter
Venison Carpaccio, Beetroot, Yorkshire Pecorino, Hazelnuts

Chicory, Pear, Walnuts & Brunswick Blue Salad

 MAIN

Angus Sirloin, Roasted Cèpes, Chianti Sauce
Roasted Cod, Salsify, Tartare Hollandaise
Fresh Pappardelle, Winter Black Truffle

To share:
Fries | Seasonal Greens, Lemon, Olive Oil

Ed’s Veg Leaves, Fig Leaf Vinaigrette

PUDDING

Pear & Hazelnut Frangipane Tart, Neal’s Yard Crème Fraîche
Pump St Chocolate Fondant, Salted Caramel, Mascarpone Ice Cream

NEW YEAR’S EVE

Please, choose one option for each course

A Welcome Glass of

c o at e s & s e e ly b r u t r e s e rv e,  h a m p s h i r e ,  e n g l a n d,  n v

Devilled Quail Eggs
Cornish Crab Rarebit Vol Au Vents

75 per person
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