
New Year's Eve

Allergies or Intolerances Notice
Our food is produced in a kitchen that uses nuts, nut products, shellfish, fish, wheat, milk, eggs 
and soya bean. Whilst we will do all we can to accommodate guests with food intolerances and 
allergies we are unable to guarantee that dishes will be completely allergen free. Please let a 
member of the team know if you have any allergies or intolerances.

4 courses at £55 per person
Served on New Year’s Eve from 5pm until 9pm

Oven Roasted Pimento & Vine Tomato Soup
fresh homemade soup finished with basil oil & garlic crostini

Duck Liver Parfait Studded with Roasted Pistachio Nuts
with winter salad leaves, red onion chutney & toasted fruit bread

Marinated Crayfish Tail, Blue Claw Crab & Avocado Tian
delicately layered with micro herbs & lemon caper dressing

Baked Crispy Coated Sharpham Brie with Rosemary
winter leaves laced with rosemary oil accompanied with cumberland sauce

Starter

Main

Dessert

Extras

Pan Fried Corn-Fed Chicken Supreme Stuffed with Spinach Mousse
fondant potato, wilted winter greens, fluted honey carrots & wild mushroom cream sauce

Pot Roasted Rump of Lamb with Ruby Port & Shallot Sauce
fondant potato, buttered curly kale, fluted honey carrots & ruby port shallot sauce

Lightly Grilled Sea Bass Fillet with Mango, Dill & Sweet Pepper Salsa
fondant potato wilted winter greens, fluted honey carrots & homemade salsa

Chargrilled Mediterranean Vegetable Stack with Cherry Tomato Tapenade
accompanied with a timbale of braised basmati rice laced with lemon grass & cardamom seeds

New Year Eve’s Pudding with Cognac Cream Sauce
apple sponge steamed & served with a rich brandy cream sauce

Sumptuous White & Dark Chocolate Parfait
laced with cointreau and served with strawberry tuile biscuit

Fresh Strawberry Bavarois with Amaretto Biscuits
soft fruit cream pudding served with homemade biscuits

Citrus Lemon Curd & Hint of Lime Pie
lashings of clotted cream & raspberry

Coffee or Tea with Chocolate Truffles

To book a table please see a member of staff or Reception


