
NEW YEAR’S  

EVE MENU 

 

Garlic Tear & Share, Garlic Aioli (gf*) (v) 

 

Spiced Sweet Potato, Coconut & Pepper Soup, Crusty Roll (vg) (gf*) 

Beetroot & Dill Cured Cod Loin, Mustard Soured Cream, Seeded Croutes, Apple & Watercress (gf*) 

Chicken Terrine, Chicken Scotch Egg, Pickled Mushrooms, Truffle & Cress (gf) 

Winter Squash Risotto, Parmesan, Candied Seeds & Gremolata (v) (vg*) 

 

Champagne & Elderflower Sorbet 

 

Roasted Sirloin, Braised Shin Ravioli, Swede Mash, Rosti, Chargrilled Broccolini,  

Tomato, Chianti & Wild Mushroom Ragu 

Pork Belly, Crispy Cheek, Bubble & Squeak, Burnt Apple Puree & Cider Jus 

Seabass Fillet, Keralan Curried Prawns, Roasted Bok Choi, Kafir Lime Jasmine Rice 

Bhaji Coated Cauliflower Steak, Chick Pea & Lentil & Spinach Dahl, Popadom Shards,  

Mango, Ginger & Coconut Dressing (vg) 

 

Millionaires Cheesecake, Milk Ice Cream 

Limoncello & Lemon Curd Trifle, Hazelnut & Citrus Biscotti 

Apricot & Croissant Bread & Butter Pudding, Classic Custard 

Raspberry & Elderflower Filo Baklava Tart, Pecan Praline & Roasted Fig 

 

Please advise us if you have any allergies or dietary requirements 

(gf) gluten free    (v)  vegetarian    (vg) vegan  

(gf*)gluten free option    (v*) vegetarian option    (vg*) vegan option  

ALLERGENS 

£50 per person 

includes a ticket for live music with “The Sultans” and a glass of prosecco at midnight to toast the new year 


