
A  S E L E C T I O N  O F  M E Z E S  W I T H  F R E S H LY  B A K E D  P I D E  B R E A D ,  S E R V E D  AT  T H E  TA B L E .

C H A M P A G N E  &  O S C I E T R A  C AV I A R  O N  B I L I N I S  O N  A R R I VA L

J E R U S A L E M  A R T I C H O K E  S O U P

Black truffle, chive cream, toasted sourdough

C H I C K E N  W I N G S

Urfa chili bbq sauce glaze

P R AW N  C R O Q U E T T E

Foie gras, chillies, Sriracha purée

O A K - S M O K E D  L A M B  R I B S

Apricot glaze, charred corn, winter slaw

L A M B  S H I S H

Saffron rice, shepherd’s salad, lemon-thyme jus

C H I C K E N  S H I S H

Ratatouille, creamy mushroom & tarragon sauce

M I S O - G L A Z E D  B L A C K  C O D

Wild rice, roasted sweet potatoes, steamed broccoli & garden peas

M E Z E S

S TA R T E R S  ( C H O I C E  O F )

M A I N S  ( C H O I C E  O F )

WA L N U T  P U D D I N G  •  K Ü N E F E  •  C H O C O L AT E  &  G I N G E R  T O R T E  •  B A K L AVA

D E S S E R T S  ( C H O I C E  O F )

THE FOODS DESCRIBED WITHIN THIS MENU MAY CONTAIN NUTS OR DERIVATIVES OF NUTS.  IF  YOU SUFFER FROM ANY ALLERGY OR FOOD 
INTOLERANCE,  PLEASE ADVISE A MEMBER OF STAFF WHO WILL BE PLEASED TO ASSIST YOU.  A DISCRETIONARY 12 .5% SERVICE CHARGE WILL BE ADDED 

TO THE FINAL BILL .

S K E W D  AT  T H E  G R O V E 
N E W  Y E A R S  E V E

R I B - E Y E  S T E A K  •  M O L L E N D O  WA G Y U

4–5 BMS • 300g

Heritage potato hash, winter greens, peppercorn sauce

Served medium

S M O K E D  A U B E R G I N E  S T E A K  ( V G )

Wild mushroom fricassee, grilled tofu, toasted sesame, truffle aioli

C O R N  R I B S

Kombu seasoning, lime

C H A R R E D  S C A L L I O N S

Muhammara, confit egg yolk

£ 2 0 0  P P
D I N N E R  W I T H  L I V E  E N T E R TA I N M E N T

T H U R S DAY  3 1 S T  D E C  2 0 2 6
2 0 : 3 0  –  0 1 : 3 0


