
 

N E W  Y E A R ’ S  E V E  M E N U  2 0 2 1  

A discretionary 12.5% service charge wil l be added to your bi ll.  All  prices are inclusive of the VAT at 20%. 

Our food may contain nuts, der ivatives of nuts or other allergens. If you suffer  from an al lergy  

or food intolerance, please notify a manager.  We are happy to cater for special requirements.  

All care has been taken to remove small bones where appropriate, but i t is inevitable that some may remain. 

Not all wines are suitable for vegetarians. Drinks described within this menu may contain fish, egg, sulphites 

or other al lergens.  

S TAR TE R S  

 
Oakley Farms pumpkin soup,  

brown butter and sage spelt (v) 

Foie gras, Creedy Carver chicken 

and leek terrine, pickled mushroom, 

truffle dressing 

Seared scallop, curried lentils, 

Indian-spiced broccoli fritter, 

cucumber, apple and coriander salad 

 

 

M AIN  COU R S ES  

 
Searcys Winter vegetable pie, 

Jerusalem artichoke, cep mushroom,  

hazelnut dressing (v) 

Lake District beef, bone marrow, 

pressed potato cake, heritage carrot, 

wild mushroom 

Stone bass fillet, Portland crab,  

Pink Fir Apple crushed potatoes, 

fennel, caviar and Champagne sauce 

 

P U D D IN G S  

 
Chestnut parfait, Baileys truffle, 

praline ice cream 

Mango, pineapple and ginger 

financier, lime cream 

Valrhona chocolate tart, fondant  

and pastry, white chocolate sorbet 

Artisan British cheeses,  

home-made apple and grape chutney 

(supp 5.00) 

(extra course 15.00) 

 

 

3  COU R S ES ,  

A  G L A S S  OF  SE AR CYS ,  

S E L E CTE D  CU V É E CH AMP AG N E  

4  CAN AP E S  

TE A,  COF F E E ,  CH OC OL ATE  

L IV E  E N TE R TAIN M E N T AN D  D J  

–  1 2 5 . 0 0 P E R  PE R S ON  

 

 


