NEW YEARS EVE 2026

AN UNFORGETTABLE EVENING OF CELEBRATION & FINE DINING
£125 PER PERSON
Includes a glass of Veuve Cliquot and DJ

AMUSE BOUCHE
Parmesan and Truffle Gougeére

SMOKED SALMON & DILL PATE
on Toast

STARTERS

SEARED SCALLOP
Cauliflower Purée, Smoked Cauliflower, Crispy Chicken Skin, Hazelnut and Champagne Butter Sauce

ROAST DUCK BREAST
Celeriac Rémoulade, Spiced Plums, Port Reduction

CROWN PRINCE SQUASH RISOTTO
Roasted King Oyster Mushroom, Sage Oil

MAIN COURSES

FILLET OF TURBOT
Fondant Potato, Braised Leeks, White Crab & Pink Grapefruit Butter Sauce

AGED FILLET OF BEEF
Truffled Mash, Glazed Heritage Carrots, Braised Shallot, Bone Marrow and Thyme Jus

CELERIAC & WILD MUSHROOM WELLINGTON
Truffled Potato, Roasted Heritage Carrots, Kale, Mushroom Jus, Crispy Shallots

DESSERTS

DARK CHOCOLATE & SALTED CARAMEL
70% Chocolate Crémeux, Salted Caramel, Chocolate Mousse, Hazelnut Praline, Vanilla Ice Cream

LIMONCELLO TART
Fennel Scented Meringue

CARAMEL BAVAROIS
Saffron Roasted Apples

SELECTION OF LOCAL CHEESES
Spiced Pear Chutney, Crackers & Fruits

ROCKWATER ALLERGY INFORMATION Please scan the QR code for further information.

12 | Christmas




