
£50 per person

N E W  Y E A R ’ S 
E V E  M E N U



(VG) - Vegan | (V) - Vegetarian | (GF) - Gluten Free 
Please make us aware of any allergies you may have.  

As we use shared equipment in a busy environment, our products may not be suitable if you have severe allergies.  
Ask your server for a copy of the allergen menu. Gluten free products are available on request.  

However due to a very busy environment we cannot guarantee our products are free from traces of gluten.

Chicken Liver & Brandy Parfait 
Served with pickled beetroot,  

apple chutney and sourdough toast.

Creamed Cauliflower  
& Truffle Soup (GF) (V) 

With Italian hard cheese and thyme.

Bourbon Glazed Pork Belly (GF) 
Served with sweet apple purée and crispy crackling.

Scallop & King Prawns Baked-In-A-Shell 
Topped with buttery mash and panko  

breadcrumbs, served with a white wine velouté.

Pesto Arancini (VG) 
Crispy fried risotto balls with grated cheese  
and pesto, served with a garlic dipping sauce.

British Lamb Shank (GF) 
Served with creamed spinach, buttery  
mashed potato and a red wine gravy.

Charcuterie Collection 2ft Pizza 
With San Marzano tomato sauce, sliced Italian  

Ventricina salami, salami Milano and Parma ham,  
wild rocket, black olive and grated mozzarella.

Black Winter Truffle and  
Wild Mushroom 2ft Pizza (VG) 

With vegan cheese, wild rocket and black truffle oil.

Luxury Seafood Risotto (GF) 
Scottish mussels, freshwater crayfish, king prawns  

and smoked cod with tarragon and aged Parmesan.

Chickpea, Cumin &  
Coriander Kofte Kebab (VG) 

With puffed bulgur wheat, cashew satay  
sauce, flatbread and mint yoghurt.

Prime British Sirloin Steak (GF) 
With creamy dauphinoise potatoes, wilted spinach,  
crispy shallot rings and served with a red wine jus.

The Ultimate Carrot Cake (VG) 
With pistachio topped frosting, caramel  

glaze and pistachio ice cream.

Mile High Chocolate Gateau (V) 
Four Layers of chocolate sponge,  

white and dark chocolate fudge icing  
and Jude’s truly chocolate ice cream.

Winter Fruit Crème Brûlée (V) (GF) 
Caramel crunch top, served  
with Jude’s vanilla ice cream.

Sticky Toffee Pudding Trifle (V)  
Toffee sauce, caramelised sponge, vanilla custard  
and cream, with toffee sponge cubes, chocolate  

curls and butterscotch pieces.

MAINS

DESSERTS

STARTERS


