
All prices include VAT. An optional 15% service charge will be included on your bill,  this will be added on table service only. 

Allergies? Please tell your server.

@THETHOMASCUBITT

TO START

Steak Tartare, Egg Yolk, Carta di Música 

Whipped Celeriac, Crispy Artichokes, Truffle Mushrooms, 

Hazelnuts, Flatbread

Grilled Red Prawns, Aïoli, Lemon   

 MAIN

Duck & Venison Pithivier, Braised Red Cabbage, Whipped Turnip, Glazed Carrots, Truffle 

Grilled Turbot, Mussels, Salsify, Creamed Kale 

Ricotta & Swiss Chard Agnolotti, Sage Brown Butter    

PUDDING

Amedei White Chocolate Cremeux

Churros, Cinnamon Sugar, Salted Caramel  

Eccles Cake, Shropshire Blue

NEW YEAR’S EVE

Please, choose one option for each course

A Welcome Glass of

C O AT E S  & S E E LY  B R U T  R E S E RV E ,  H A M P S H I R E ,  E N G L A N D ,  N V

60 per person


