New Year’s EvE 2026

Garden Spritz,
Roe’s garden wall cordial, thyme vermouth, gin, Fallow Blanc de Blancs

Mushroom parfait (v)
Shiitake, grilled bread

Crab doughnut
Pickled lime, miso, crispy chilli

Bavette skewer
Jalapeno salsa verde, crispy garlic

Lobster stuffed chicken wings
Fallow sriracha hot honey, Szechuan salt

35-day dry aged steak

Wiltshire truffle Boulangere, horseradish cream, red wine sauce

Served with
Pickled quince, walnut & blue cheese salad (v)

Caramelised banana parfait
Peanut, toasted vanilla

Menu is priced at £120 per guest. Please let us know if you have an allergy or intolerance.
Dishes are served to share in the centre of the table.



