
HOGMANAY 
MENU

Winter Truffle & Pea Tartlet 

Ham Hock Terrine 
Pickled Apple, Pork Crackling, Toast

or

Beetroot Capaccio (VG) 
Whipped Vegan Feta, Walnuts, Orange, Chicory, Balsamic 

Lemon Sorbet

Borders Braised Ox Cheek    
Potato Purée, Pancetta, Pearl Onions, Crispy Shallots, Red Wine Jus 

or

Butternut Squash & Lentil Wellington (vg) 
Sauteed Spinach, Sweet Potato Purée, Roasted Vegetables,  

Vegan Jus

Whisky Infused Chocolate Tart (vg available) 
Vanilla Mascarpone, Blackthorn Salt, Pecan, Gold Leaf

Selection of I J Mellis Farmhouse Cheeses 
Spiced Fruit Chutney & Oatcakes

MAIN BAR 
£85 PER PERSON 

   dishes available in the Main Bar

AUDITORIUM 
£149 PER PERSON 

Includes Amuse Bouche, Palate  
Cleanser and Cheese Course


