
Our menu with a little New Year’s Day twist

SELECTION OF MARINATED OLIVES & FETA 
gf | something green 

BREAKING BREAD 
spinach hummus | butter | olive oil & balsamic dip 
great for sharing | gf bread available | something green, poppy seeds 

LEEK, PEA & MINT SOUP 
homemade focaccia | gf | vegan 
gf bread available | something green

PUY LENTILS | BLACKENED BEETROOT | SHAVED FENNEL | CRISPY 
KALE | ORANGE VINAIGRETTE 
gf | vegan | lentils

FIRE ROASTED PAUS. GROWN DELICATA SQUASH & PUMPKIN 
garlic & lemon ricotta | braised butterbeans | cavalo nero | candied pumpkin 
seeds | gf | something green 

NEW YEAR’S SAUERKRAUT STEW | NOVOROČNÁ KAPUSTNICA 
toasted sourdough | gf bread available | pork, sauerkraut

TRADITIONAL HUNGARIAN BEEF GOULASH 
made using our family recipe | contains red wine | toasted sourdough 
gf bread available | no twist, just the good old goulash 

PORK SPECIAL 
to be revealed on the day | pork 

MIXED LEAF SALAD 
topped with toasted seeds | gf | vegan | something green & poppy seeds 
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FOOD ALLERGIES & INTOLERANCES 
If you have any food allergies or dietary requirements, please inform a member of our team when

placing your order.

NEW YEAR’S DAY 2024 
Served 12pm-5.30pm


