
SHARING MEZZE TO START
House focaccia, hummus, olives, romesco (ve) (n)

Aubergine caponata (ve)

Falafel, pickled red cabbage, tahina (ve)

chorizo Iberico

NEW YEAR’S EVE MENU

MAINS

Dry aged 6oz rump steak, peppercorn sauce,
Koffman fries, dressed winter greens

Crisp belly of pork, fennel sausage cassoulet,
pangritata, dressed winter greens 

Charcoal roasted new season carrots, dill labne,
coriander chutney, parsnip crisps, pomegranate

couscous (v) (n) (vegan on request)

SHARING DESSERT
Warm coconut rice pudding,

mango passionfruit sorbet (ve)

Dark chocolate mousse, raspberry 
compote, Chantilly

(v) vegetarian / (ve) vegan / (n) nuts / (gf) gluten free
Please advise your server of any allergies or dietary requirements

A glass of fizz on arrival

Choose one from below


