
NEW YEAR’S EVE MENU
£89 PER PERSON

STARTERS
Cream of Cauliflower Soup (V)(GFA)

Served with truffle croutons, soup roll and whipped butter
Allergens: Gluten, Sulphites, Milk

King Prawn and Mascarpone Arancini
Served with saffron aioli and Parmesan

Allergens: Crustaceans, Milk, Eggs, Gluten, Sulphites, Mustard

Crispy Pork Belly Bites
With apple and cider jus, alongside apple and fennel slaw

Allergens: Sulphites, Mustard, Milk

MAIN DISHES

DESSERTS

Brie Croquettes (V)
Served with cranberry sauce and a side salad

Allergens: Milk, Mustard, Eggs, Gluten

Café de Paris Ribeye (GFA)
Served with Café de Paris herb butter, grilled asparagus and

chunky chips
Allergens: Milk, Fish, Mustard, Gluten (fryer)

Parsley Crust Cod Loin
Served with crushed new potatoes, baby leeks, rainbow

carrots and saffron velouté
Allergens: Fish, Gluten, Milk, Sulphites

Roasted Celeriac Steak (V)
Served with chestnut puree, baby carrots and tenderstem

broccoli
Allergens: Milk

Duck Fillet
Pan roasted duck fillet served with dauphinoise potatoes,
heritage carrots, crispy cavolo nero and a red wine and

blackberry jus
Allergens: Gluten, Milk, Sulphites

Tiramisu
With mascarpone cream, espresso-soaked sponge fingers

and cocoa
Allergens: Milk, Gluten, Eggs

Chocolate Truffle Torte (GF)(VGA)
Served with strawberry ice cream

Allergens: Soya, Milk

Ginger Bread Crème Brûlée (GFA)
Served with amaretti biscuits

Allergens: Milk, Eggs, Gluten

Black Forest Roulade
Served with chantilly cream and fruits 

Allergens: Milk, Eggs, Gluten

Vege ta r i an  =  V ,  Vege ta r i an  ava i l ab l e  =  VA ,  Vegan  =VG ,  Vegan  ava i l ab l e  =  VGA ,  G lu ten  F ree  =  GF ,  G lu ten  f r ee  ava i l ab l e  =  GFA .  P l ease  no t i f y  us  i n  advance  i f  you  have  any  d ie ta ry  i n to l e rances  o r
a l l e rg i es  we  shou ld  be  awa re  o f .  Due  to  ou r  p rocesses  we  CANNOT  100% gua ran tee  a l l e rgen  f r ee  i ng red ien ts  o r  env i ronment .  We  do  ou r  bes t  to  r emove  sho t  and  bones  f rom game  &  f i sh ,  t he re

may  howeve r  be  a  sma l l  poss ib i l i t y  t ha t  some  rema in .
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