
 
 

New Years Eve Menu 2025 
60 per person 

______________________ 
 

To start 
125ml Cremant de Limoux, Prima Perla Paul Mas - NV 

Whipped cods roe, brioche 
Pecorino & herb arancini 

Gin cured trout  
Mallard & fig pinchos 

 
Add oysters - supplement 

 3.8 or crispy  4   
Must be pre ordered 

_________________________ 
 

Fish course 
Brixham baked cod, crab bisque, rouille​ 

__________________________ 
 

Meat course 
Rump cap steak (picanha), mushroom sauce, 

Truffle pommes anna & local seasonal vegetables 
 

__________________________ 
 

To finish 
Chocolate marquise,  

profiterole, citrus tart, pistachio panna cotta 
 

 
Optional wine flight available - £45 

125ml Eguren Ugarte White Rioja 2022 
125ml Blank Bottle Moment of Silence 2023 

125ml Azienda Agricola Barbaresco 2021 
75ml Valpolicella Recioto 2022 or  LBV/Vintage Port 

 

 



 
New Years Eve booking info 
 
If you would like to stay and welcome the New Year in with us at midnight 
please use Res diary to book a table at 8.30pm or 9pm. 
We will be doing an earlier sitting for those who wish to enjoy some delicious 
food and wine and get home before the crowds come out. Please book a table 
between 5pm and 6pm. We will require this back by 8pm.   
Our a la carte menu will be available for this sitting. 
 
If booking in the later sitting you will be having our set menu, a vegetarian 
option is available, please contact us for this menu.  
If you wish to have oysters on arrival please let us know as these must be 
ordered in advance. 
 
Once booked in you will be contacted by a member of staff to confirm details 
and take a 50% deposit. 
 
The brilliant DJ Macaroon will be playing from 8.30pm til late. 
 
Every booking made in the later sitting on NYE will be entered into a draw to win a 
complimentary wine flight. 


