
 
 

50% deposit required upon booking with balance due by 18th December 2023 

 

 

Lobster beignet 

or 

Spiced beetroot jelly, horseradish cream (ve)  
 

~ 

Jerusalem artichoke, seared scallop 

or 

Celeriac velouté, alpine gougères (ve) 

 

~ 

Gin cured salmon, sweet herring, pickled shallot, Sourdough crumb, coriander 

or 

Charred Jerusalem artichoke, puree, watercress, red onions (ve) 

~ 

Venison wellington, winter pumpkin, rainbow chard, bitter chocolate 

or 

Mushroom wellington, winter pumpkin, rainbow chard, bitter chocolate (ve) 

~ 

Rice pudding arancini, doughnut, Estate fruit butter, cinnamon sugar 

or 

Rice pudding, Estate fruit butter, cinnamon sugar (ve) 

~ 

Selection of local cheese, crackers, fig salami  

£9 supplement 

 

 (ve) = vegan; (n) = contains nuts; (gf) = gluten free  

Please speak with a member of our team if you have any dietary requirement or questions  

The kitchen handles common allergenic ingredients, and we cannot guarantee below trace amounts 

F R I T T O N   L A K E  
NEW YEAR’S EVE | £120 per adult 
 


