
NEW YEAR’S EVE
4  C O U R S E S  7 2 . 0 0

We welcome the New Year in style with a fabulous set 
dinner menu that will leave you feeling spoilt for choice. 

We’ll keep the good times f lowing with bubbles, cocktails 
and delicious food. So, all you have to do is sit back and 

relax and raise a glass to toast 2024.

  S T A R T E R S   

PHEASANT, CHICKEN & PEAR TERRINE*

Pheasant, chicken & pear terrine served with toast, butter,  
red onion & Bramley apple chutney 533kcal

SHALLOT & GOATS CHEESE TARTE TATIN*  V

Shallot & goats cheese tarte tatin with rocket, toasted pine nuts, 
balsamic and salsa verde 476kcal

PIL PIL PRAWNS

King prawns sautéed in garlic, paprika & chilli  
served with toasted sourdough 1128kcal

PARSNIP & SWEET POTATO SOUP  
VE

Parsnip & sweet potato soup with maple syrup, parsnip crisps, 
thyme and toasted sourdough 355kcal

  M A I N S   

FILLET STEAK ROSSINI*

7oz fillet steak, smooth duck liver parfait and oyster mushrooms on 
toast with a beef dripping gravy, chunky chips & greens 1366kcal

PORK BELLY*

Delightfully tender with celeriac purée, creamy mushroom sauce, 
prosciutto and crispy sage 1273kcal

GRILLED SEABASS*

Grilled seabass on Beluga lentils and spinach  
with a Beurre Blanc parmesan sauce 709kcal

PICANTE SPIT ROAST CHICKEN*

Spit roasted chicken with picante sauce and baby potatoes  
with rosemary and garlic 1110kcal

MUSHROOM & BRIE WELLINGTON  V

Mushroom, brie and cranberry wellington with baby spinach, roasted 
chestnuts and a rich tomato sauce served with baby potatoes 892kcal

MEDITERRANEAN VEGETABLE RISOTTO*  
VE

Risotto with chargrilled Mediterranean vegetables and rocket  
with deep fried capers 783kcal

  D E S S E R T S   

LEMON MERINGUE TART  V

Tangy lemon meringue tart with crème fraiche & berry coulis 362kcal

STICKY TOFFEE PUDDING  V

Home-baked sticky toffee & date pudding. Served with vanilla ice 
cream and toffee sauce 1125kcal

MILLIONAIRES BAR  V

Layers of double chocolate chip cookie, creamy toffee and  
chocolate ganache. Topped with chocolate glaze, served with  

Belgian chocolate sauce 758kcal

APPLE & RHUBARB CRUMBLE  V

Served with vanilla ice cream 676kcal

Vegan alternative available 667kcal

LUXURY CHOCOLATE TRUFFLE  V  70kcal


