
NEW YEAR’S EVE LUNCH 2024
3 COURSES - £36 PER PERSON

SERVED 12PM-3PM

Truffled Pear & Parsnip Soup

Crispy Pork
Piccalilli purée, pickles

Crab & Squid Ink Tortellini 
Samphire, Champagne & foam

Treacle Cured Salmon
Blini, crème fraîche, keta

Corn Fed Chicken Breast
Truffle mash, creamed leek, chicken butter sauce

Salmon en Croûte
Peas, tenderstem broccoli, lemon butter sauce

Pan Roasted Wild Mushroom & Truffle Gnocchi 

Fillet of Beef (£7.50 supplement)
White onion & bone marrow purée, layered potato, heritage carrot, truffle jus

Chocolate Bar
Salted caramel, peanuts

THE NICI Mojito
Lime, mint mousse, coconut rum sorbet, meringue

Sticky Toffee Pudding
Clotted cream ice cream

British Cheese Selection
Pickled walnut, quince paste

FEELING NAUGHTY OR NICE?
Upgrade to unlimited prosecco for the first 90 minutes of your lunch 

Or 
Enjoy all 3 of our house mocktails!

£24 per person




