THE

New Year’s Eve FEATHERS
£75 per guest

‘Go on, treat yourself’
Rose Spritz- La Riva Rosé, Martini Rosso, soda

Rhubarb & Rosemary Daiquiri - Bacardi Blanco, thubarb & rosemary syrup, lime juice

Cucumber & Elderflower Collins- cucumber infused Sapling gin, elderflower, lemon juice, soda

Sharing
Vegan Mezze, Hummus, olives, charred tenderstem, pumpkin seeds, feta, grilled

sourdough VG GFA

Coastal Fish Platter, smoked salmon, smoked crevettes, prawn cocktail, mackerel paté,
garlic aioli, sourdough

Deli platter, chorizo, parma ham, scotch egg, Binham blue, Norfolk dapple, antipasti,
sourdough GFA

Mains
Chicken supreme, black pudding croquette, heritage carrot, tenderstem broccoli, tarragon

cream sauce
Rolled beef brisket, thyme roasted fondant potato, parsnip purée
Pan seared hake, celeriac purée, bacon lardons, red chicory, sauteed green beans

Root vegetable and chestnut pithivier, confit garlic mash, mushroom velouté VG

Dessert

Assiette of desserts, passion fruit cheesecake, warm dark chocolate brownie, lemon &

raspberry pavlova

V Vegetarian VG Vegan GF Gluten Free DF Dairy Free A Available N Contains Nuts
Please let a team member know of any allergies or dietary requests

An optional 10% service charge will be applied to your bill



