
Homemade sourdough, whipped smoked cod’s roe & salted butter
 

Lincolnshire poacher cheese gougères, black garlic & truffle
ketchup, frissé, Berkswell cheese shavings (VE*)

 
Cured seabass, radish, pickled shimeji, white soy, miso,

avocado, coriander (GF DF)
 

Braised oxtail ravioli, smoked Jerusalem artichoke, Guinness
sauce, sticky bacon, braised celery

 
Pan roast Wytham Woods venison haunch, shin suet pudding,

beetroot, parsley root, red wine salsify, sloe berries, cavolo
nero

 
Smoked haddock, leek velouté, potato terrine, pickled

mustard seed, cured lobster tail scotch egg, leek ash emulsion
 

Crispy purple potato & goats curd bonbons, romesco sauce,
tenderstem broccoli, dukkah, chickpeas, baba ganoush (GF

VE*)
 

Lemon meringue tart, gin & tonic sorbet, marshmallow, lemon
curd, popping candy

 
Dark chocolate, salted caramel & hazelnut bar, chocolate

crackle, toffee ice cream, praline (GF VE*)
 

Selection of cheeses, plum chutney, oatcakes and celery (GF)

The White Hart of Wytham
NEW YEAR'S EVE

Dinner ~ Live music ~ Cocktails ~ Fireside fun

Full payment required at the time of booking 
In the event of a mandated lockdown, full refunds will be available until 14 December

* Dish can be tailored for vegan diners - please ask your server



Dancing & Grooving 
Natalie Williams Soul Family direct from Ronnie Scott’s 

9.30 to 10.30 & 11.45 to 12.15am 
at Wytham Village Hall

 
Disco Fever – White Russians & Black Martinis Bar

10.30 to 11.45 & 12.15 am to 2.00 am
 

Bring it on – Natalie Williams Soul Family 
11.45 to 12.15 

Fizz & Fireworks at Midnight
 

Fire Pits & Asado BBQ 
12.30 to 2am

 
Tickets £150 per person 

including a coupe of champagne & midnight fizz
 

Dress up!
 

The White Hart of Wytham
NEW YEAR'S EVE


