
A N  U N F O R G E T T A B L E  E V E N I N G  O F  C E L E B R A T I O N  &  F I N E  D I N I N G
£ 1 2 5  P E R  P E R S O N

Includes a glass of Veuve Cliquot and DJ

A M U S E  B O U C H E
Parmesan and Truffle Gougère

S M O K E D  S A L M O N  &  D I L L  P Â T É
on Toast

S T A R T E R S

S E A R E D  S C A L L O P
Cauliflower Purée, Smoked Cauliflower, Crispy Chicken Skin, Hazelnut and Champagne Butter Sauce

R O A S T  D U C K  B R E A S T
Celeriac Rémoulade, Spiced Plums, Port Reduction

C R O W N  P R I N C E  S Q U A S H  R I S O T T O
Roasted King Oyster Mushroom, Sage Oil

M A I N  C O U R S E S

F I L L E T  O F  T U R B O T
Fondant Potato, Braised Leeks, White Crab & Pink Grapefruit Butter Sauce

A G E D  F I L L E T  O F  B E E F
Truffled Mash, Glazed Heritage Carrots, Braised Shallot, Bone Marrow and Thyme Jus

C E L E R I A C  &  W I L D  M U S H R O O M  W E L L I N G T O N
Truffled Potato, Roasted Heritage Carrots, Kale, Mushroom Jus, Crispy Shallots

D E S S E R T S

D A R K  C H O C O L A T E  &  S A L T E D  C A R A M E L
70% Chocolate Crémeux, Salted Caramel, Chocolate Mousse, Hazelnut Praline, Vanilla Ice Cream

L I M O N C E L L O  T A R T
Fennel Scented Meringue

C A R A M E L  B A V A R O I S
Saffron Roasted Apples

S E L E C T I O N  O F  L O C A L  C H E E S E S
Spiced Pear Chutney, Crackers & Fruits

N E W  Y E A R S  E V E  2 0 2 6

R O C K W A T E R  A L L E R G Y  I N F O R M A T I O N  Please scan the QR code for further information.

12 | Christmas


