S O C | U S

NEW YEARS EVE TASTING MENU

Thursday 31°t December 2026

Focaccia, flavoured butter (v)
Gordal olives (v)
Arancini, aged parmesan (v)
Beef tartar, pecorino, gherkin, black pepper
Smoked salmon, sour cream, salmon roe, dill
Socius sticky king prawns

Mushroom, Jerusalem artichoke, pine nut, parmesan (v)

Smoked haddock, vadouvan, spinach
Aged beef, bordelaise, shallot, tarragon
or
Roasted celeriac, shallot, tarragon (v)
Served alongside
Mash, garlic butter, crispy onions
Glazed chantenay carrots
Mixed greens, herb butter

Glazed lemon tart, creme fraiche

Chocolate fudge, dulce de leche, coffee
Passion fruit, lime, meringue

£140 per head

Please inform us of any dietary requirements prior to the event. The above menu is subject to change depending on availability of produce



