Rosemary Focaccia (v) Martini Olives (VE)
Extra virgin olive oil

4.95

NEW Y EAR'S EVE

Three- Course 82.00
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Appetisers
Do o

Carpaccio of Heritage Beetroot (v) Buffalo Chicken Tenders
Goat’s cheese, candied walnuts, Merlot vinegar Frank’s Buffalo hot sauce, blue cheese dip

(Vegan available upon request)

Classic Avocado Caesar Salad
Garlic, anchovies, aged Parmesan, Romaine, hen’s egg, croutons

Mains
- 4
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Signature Fillet Steak Balsamico Marinara Pizza (VE)
Fricassée of woodland mushrooms, buttered leaf spinach, “The original pizza from Naples”

potato confit, extra virgin olive oil, vintage balsamic tomato sauce, fresh garlic, oregano
Grilled Sea Trout alla Sicilian Lasagne Ragu alla Bolognese

Piperade red bell peppers, capers, extra virgin olive oil White sauce, aged Parmesan
(Vegetarian available upon request)

Puddings
DO o

Maple & Pecan Pie (v) Tiramisu

Bourbon, vanilla ice cream

Ice Creams & Sorbets (V/VE)
Speak to your server for today’s flavours

Baked New York Cheesecake (v)

Blueberries

CLAWSON'

Fresh lemon, extra virgin olive oil

Espresso liqueur-soaked sponge, cocoa, mascarpone cream

CHEESEMAKERS SINCE 1912

Union Jack Cheese Plate
Rutland Red, White Stilton, Blue Stilton, vintage Cheddar, fig chutney, Peter’s Yard Biscuits
(Winners of supreme champions of the International Cheese Awards)
Upgrade + 9.50

Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food or drink.
Please note all of our dishes are prepared in a kitchen where cross contamination may occur, and we cannot guarantee an allergen free environment.
Our menu descriptions do not list all ingredients. All weights are uncooked. A discretionary service charge of 10% will be added. All prices include

VAT at the current rate. Adults need around 2000 kcal a day. (V) does not contain meat. (VE) does not contain any animal products.
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