
 

 

New Year Gala Dinner 

S T A R T E R S  

Ballotine of Salmon 

White crab · Buttermilk dressing · Keta caviar 

I N T E R M E D I A T E  

Game Consommé 

Herb dumpling · Root vegetables 

M A I N S  

Roast Rump Cap of Beef 

Oxtail-stuffed Roscoff onion · Pomme pavé · Beef-fat carrot 

D E S S E R T  

Dark Chocolate Crémeux 

Caramelised milk crumb · Malted ice cream · Dulce de leche 

A T  T H E  B E L L S  

Traditional Stovies & Oatcakes 

£110 per person 

We endeavour to use local produce wherever possible. Prices are inclusive of V.A.T. Service charge is not applied to your final bill, any 

gratuities are at the discretion of our guests. If you have any dietary requirements, we would be happy to cater for your dietary needs, 

however, we cannot guarantee absolute separation of allergens and cannot take responsibility for any adverse reaction which may occur. 

Please ask your server should you require any further allergen information. 

Terms & Conditions: A 50% non-refundable deposit is required to secure your reservation, with the remaining balance due by 1st December 

2026. Our team will contact you within 48 hours of making your reservation to arrange payment of the deposit. 


