
STARTERS
Lobster Bisque

Oysters – Rockefeller or Baked
Prawn, smoked salmon & crab cocktail

Duck liver pâté, pickles, red onion jam, toasted focaccia
Warm salad of roasted squash & beets, houmous, pomegranate, dukkah 

Twice baked goats’ cheese souffle 
 

MAIN
·Whole Cornish lobster (pre-order)

Surf & Turf ½ Cornish lobster (pre-order)
Royal estate venison Wellington, artichoke purée, roasted artichoke,  

spinach, pomme purée, brackberry jus
Beer battered haddock, pea purée, chips, tartare sauce

Duck breast, dauphinoise, roasted swede & kale
Braised rib of beef, bone marrow mash, wild mushrooms & spinach 

Chargrilled prime beef burger, cheddar cheese, smoked bacon,  
house relish & skin on fries 

Chicken kiev, chips & house salad
Warm salad of roasted squash & beets, houmous, pomegranate, dukkah 

Aubergine fennel & sweet potato parmigiana, side salad 
Pan fried halibet, Coates & Seeley butter sauce, samphire & new potatoes

Hampshire 8oz fillet, 10oz rib eye & chateaubriand steaks

NEW YEAR’S EVE 

A discretionary 12.5% service charge will be added to your bill
and fairly distributed amongst the team who prepared and served your meal and drinks.

 Vegetarian    Vegan


