
	

 
Discretionary service charge of 12.5%.  

For information relating to allergens within our food, please request to view our allergen matrix. 

New Year’s Eve 2021 
3 courses £55.00 

   
Canapés 

 
S T A R T E R S  

 
Chicken liver & foie gras parfait, spiced cranberry, brioche 

 
Cured Loch Duart salmon, miso crème fraiche, pickled cucumber, salmon caviar 

 
Lake District beef flank tartare, truffled egg yolk jam, sourdough 

 
Cornish seabass ceviche, avocado, rainbow radish, wasabi & yuzu dressing 

 
Burrata, wild trevise & clementine salad, candied walnuts, honey & mustard 

 
 

M A I N S  
 

Little Social fish pie, Cornish lobster, St Austell Bay mussels 
 

Maple glazed pork ribeye, salt baked beetroot, wholegrain polenta 
  

Roast Cornish cod, chive velouté, smoked pike’s roe 
 

8oz Lake District farmers beef fillet, frites, salad & béarnaise (£15 supplement) 
 

Wild mushroom & truffle risotto, Neals yard goats curd 
 

S I D E S  5 . 0 0  
 

Koffman’s frites - crushed potatoes - seasonal vegetables - mixed salad - pomme purée  
 

 
D E S S E R T S  

 
70% dark chocolate, dulce de leche, candied almond, vanilla chantilly 

 
Blackberry pavlova, blood orange curd, blackberry sorbet 

 
Vanilla poached pear, champagne granita 

 
Truffled Brie de Meaux, spiced plum chutney (£7 supplement) 


