
Follow us  @HubbardandBell

Glass of Champagne 

AMUSE BOUCHE

CELERIAC RAVIOLI apple & cucumber 

STARTER

WHISKEY CURED SALMON treacle soda bread

TRUFFLED DUCK EGG wild Mushrooms & artichoke 

BEETROOT TARTARE riesling vinaigrette (Vegan)

MAIN 

ROAST RUMP beef shin & burnt onion 

MUSTARD CRUSTED STONE BASS clams & sea vegetables

SPINACH, MUSHROOM & GOAT’S CHEESE WELLINGTON mushroom gravy 

DESSERT

CHOCOLATE FINANCIER honeycomb, salted caramel ice cream

SPICED ORANGE CURD MERINGUE winter berries

BOOZY CRANACHAN cherry sorbet 
 

NEW YEAR’S EVE MENU
£85 PER PERSON




