
NEW YEAR’S EVE

TO START

Tempura Prawns, Sweet Chilli Sauce (gf)
Whipped Rosemary Goats Cheese, Heritage Beetroot, Pickled

Walnuts (v)
Smoked Mackerel Pate, Watercress, Pickled Cucumber, Rye

Crostini
Chicken + Pancetta Croquettes, Chive Mayo (gf)

MAINS
Pan Fried Seabass, Mussels, Sauté Potatoes, Tenderstem

Broccoli, Champagne + Dill Sauce (gf)
8oz Fillet Steak, Chunky Chips, Portobello Mushroom, Vine

Tomatoes, Bearnaise Sauce (gf)
Slow Cooked Pork Belly, Rosemary Rosti Potato, Fine Beans,

Port Jus (gf)
Truffle + Wild Mushroom Risotto, Crispy Leeks (ve)

DESSERTS
Chocolate + Orange Cheesecake, Orange Cream

Raspberry + Prosecco Pavlova, Prosecco Gel, Raspberry Cream,
Raspberry Sorbet, Fresh Raspberries (gf)

Poached Pear, Amaretto Caramel, Almond Praline, Vanilla Ice
Cream

If you have any dietary requirements or intolerances, please let us know in advance of your booking as not
all dishes state the full ingrediants list.

gf=gluton-free v=vegetarian ve=vegan p=plant based option available

Thursday 31st December | 3 Course £85
Live Music | Scott Haynes

Terms + Conditions: A £25 non-refundable deposit is required to secure your booking. The remaining
balance is due by Thursday 17  December + will become non-refundable once paid.  Please note that menu

items may be subject to change depending on availability.
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