TOM DICK AND HARRY’S WISH YOU A VERY HAPPY & HEALTHY NEW YEAR

Nibbleinis

Seared scallops, wrapped in
dry-cured parma ham, broad bean
puree & pickled cauliflower

Mustard glazed pork spare ribs,
apple salad

Burrata with red onion, pickled
plums, smoky scorched chillies,
fresh rocket & olive oil

Classic TD&H prawn cocktail,
baby gem, grapefruit, caviar,
marie rose sauce

Warm duck salad infused with honey,
with a mango & mixed leaf salad,
balsamic glaze drizzle
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FESTIVE SET MENU 2023

Mains

Rack of lamb, creamy dauphinois potato, purple
sprouting broccoli & red wine jus

100z Ribeye steak served with sautéed mushrooms,
hand-cut chips, bearnaise sauce

White crab meat and tiger prawn linguine
in a garlic & white wine sauce

Pan-fried Monk fish medallions, served with new potatoes,
spinach & lobster bisque

Handmade tortelloni filled with butternut squash, in a cream
brandy sage, truffle sauce (V)

£120 PER PERSON

A discretionary 12.5% service charge will be added to your bill. Card details taken when booking.

We reserve the right to make changes to the menu at any time.
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ALLERGIES: Gluten free & dairy free options are available. Some of our dishes may contain fish bones, nut derivatives,
our menu descriptions do not list all ingredients, if you have any concerns about allergens, please speak to a member of staff.

Desserts

Sticky toffee pudding,
vanilla ice cream

White chocolate &
Baileys cheesecake

Creme brulée served with
Mocha ice cream & cacao nibs

Selection of Essex made
ice-creams and sorbets

Cheeseboard selected by
the chef, with bread, crackers,
grapes and chutney



