New Years Eve Dinner Menu

V - Vegetarian | PB - Plant Based

Bread

Amuse bouche

Lobster

Lobster & Manchego cheese goujere, lobster
mayo, caviar

Black truffle (PB)

Wild mushroom and black truffle tart, truffle
mayo, lemon balm

To Start

Tuna

Seared tuna loin, dashi jelly, wasabi,
pickled kohlrabi

Hand Dive Scallop

Baked scallop thermidore, grapes, crispy onion

Duck Liver

Duck liver parfait, passionfruit jelly,
candies walnuts, brioche

Celeriac (PB)

Salt baked celeriac, black garlic puree, radish,
charred endive

Tortelini (V)

Butternut squash and sage tortellini, black
pepper and parmesan velouté

Palate Cleanser
Mimosa (PB)

Champagne sorbet, orange jelly

Date: 31st December 2025
Times: 6.00 PM - 9.45 PM
Price: Adults £95

To book or for more information:

Email: christmas@thefellowshouse.com | Phone: 01223 949 499
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New Years Eve Dinner Menu

V - Vegetarian | PB - Plant Based

Main Event

Beef Fillet

Grilled 60z beef fillet, boulangére potatoes, ten-
der stem broccoli, bone marrow and port jus

Lamb

Roasted Lamb cannon, courgette puree, fondant
potato, Riesling jus

Halibut

Butter poached halibut, pomme puree, turnips,
Champagne velouté

Beetroot (PB)

Slow cooked beetroot steak, beetroot and potato
terrine, port jus

Tofu (PB)

Grilled tofu steak, creamed cabbage, rosti potato,
white wine sauce

Sweet

British cheese (V)

3 Cheese selection, Quince, crackers, Grapes &
celery

Dark Chocolate & Orange (V)

Dark chocolate & orange torte, orange sorbet

Pineapple (PB)

Grilled pineapple, coconut sorbet, rum glaze

Toffee Apple (V)

Slow cooked apple, dulce de leche, crumble,
vanilla parfait

Battenburg (V)
Raspberry and vanilla battenburg, raspberry gel,

ice cream

To Finish

Coffee and petit fours

Date: 31st December 2025
Times: Times: 6.00 PM - 9.45 PM
Price: Adults £95

To book or for more information:
Email: christmas@thefellowshouse.com | Phone: 01223 949 499
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