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NEW YEAR’S EVE

£78 PER PERSON
Five-Course feast with a glass of bubbles on arrival.

Rabbit is bringing in 2021 with a local and wild feast on Thursday 31st
December, from 7pm till 1Tpm.

Join us this New Year’s Eve as we host an evening of music,
marvellous food and all the Shed-spresso Martinis you missed out
on this year!

Live music will entertain you and your guests from 8pm till 10pm.

*Credit card details are required to secure your reservation.
We have a 72-hour cancellation policy; if guests fail to cancel their booking
in time, they will be charged the full £78 per person.




\/

@

I/\E’

NYE MENU
31°T DECEMBER 2020
7PM - 11PM
£78 Per Person

On Arrival
Nutty Brut, NV

MUSHROOM MARMITE ECLAIRS, CONFIT EGG YOLK, CORNICHON
EXMOOR CAVIAR BLINI
MALDON AAA OYSTER, PICKLED APPLE

CRAB CLAW, TANGY TAMARIND EMULSION

HAND-DIVED SCALLOPS, CHERVIL & BLACK TRUFFLE RISOTTO,
CHILLI & APPLE

TORCHED SQUASH CARPACCIO, PUMPKIN SEED BUTTER, FRISEE,
SEED CLUSTERS

SUSSEX BEEF WELLINGTON, MUSHROOM DUXELLE, RED WINE JUS
Or

FERMENTED VEGETABLES, BRITISH PULSE PITHIVIER,
TAHINI & LEMON DRESSING

Served with

SAUTEED WILD MUSHROOMS ,/ HASSELBACK POTATOES /
SHAVED BRUSSELS SPROUT, CHEDDAR, WALNUT APPLE SALAD

PAN-FRIED GOAT’S CHEESE, HAZELNUT, HONEY, THYME

SALTED CARAMEL & CHOCOLATE TORTE, SOUR CREAM
MINCE PIE JAMMY DODGER

@RABBIT_RESTO
Please let us know if you have any allergies so that we can make suitable suggestions. A discretionary 12.5% service
charge is added to every bill. Game dishes may contain shot.
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