
Ox Barn at Thyme

New Year’s Eve 

31ST DECEMBER 2025



Prosciutto, creme fraice, rosti, truffle & chives

Taglioni, bottarga & caviar

Poached hallibut, herb veloute

Roast venison venison, hazelnut and truffle sausage, pommes puree &
tardivo

Medlar mont blanc

St cera, honey & seed crackers

IF YOU HAVE ANY ALLERGIES OR INTOLERANCES PLEASE LET US KNOW

NEW YEAR’S EVE 

Our homemade prosciutto, atop a rosti and a truffle oil made with local truffels found by our very own Bonnie

House made taglioni, simplyt served with butter and bottarga, then topped with caviar

Hallibut gently poached in a court bouillion,, sitting atop a light, pale green and herby veloute

Sika venison, served along side a hand made sausage made with the venison trim, chopped hazelnut and truffle, rich
and buttery potato and tardivo from our garden

Mont blanc is a classic dessert, with chestnut and chocolate. Our version is made with medlars from the estate and
spiked with a little medlar eau de vie made with last years crop of fruit

A small but intense washed-rind cow’s milk cheese. Expect pungent, farmyardy flavours and a melting centre that may
require a spoon. Served along side our honey and house made crackers



Ox Barn at Thyme

New Year’s Eve 

31ST DECEMBER 2025



Rosti, creme fraiche, truffle & chive

Ricotta ravioli & hen of the woods

Celeriac, herb veloute & cafe de paris butter

Roast salsify puree, fried salsify, kale, hazelnut & ricotta dumpling

Medlar mont blanc

Wittenham, honey & seed crackers

IF YOU HAVE ANY ALLERGIES OR INTOLERANCES PLEASE LET US KNOW

NEW YEAR’S EVE 

A rosti topped wsith creme fraiche and a truffle oil made with local truffels found by our very own Bonnie

Ravioli flavored with ricotta and lemon, served with beautiful hen of the woods mushrooms and sage

poached celeriac sitting in a herd veloute and topped with classic cafe de paris butter

Roasted salsify as a warming puree, soft ricotta dumplings and a garlicy and crisp hazelnut picada

Mont blanc is a classic dessert, with chestnut and chocolate. Our version is made with medlars from the estate and
spiked with a little medlar eau de vie made with last years crop of fruit

This aged Brightwell Ash has a full-on peppery piquant flavour and a fudgy yet smooth texture.. Served with our own
honeyh and house made seed cracker
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