
N E W  Y E A R ’ S  D A Y



N E W  Y E A R ’ S  D A Y
Adults £60  |  Children under 12 £35

Chicken liver parfait, toast, red onion chutney 

Posh prawn cocktail, sauce Marie Rose, topped with a large crevette 

Tempura king prawns, sweet chilli sauce

Wild mushrooms in a cream tarragon sauce topped with a poached cacklebean 
egg, on toasted foccaccia

Sticky Chinese Tamworth pork belly, oriental salad

Tuna tartare, hash browns

Roast sirloin of mature Scotch beef with chef’s Yorkshire pudding, 
roast potatoes, fresh seasonal vegetables & roast gravy 

Garlic & thyme roast chicken breast, fondant potato, tenderstem broccoli, 
crispy bacon, sweetcorn puree, charred corn, chicken & tarragon sauce

Monkfish, king prawn & butternut squash masala, pilaf rice, naan bread

Breast of local pheasant with an apricot & chestnut stuffing, wrapped in 
pancetta, cabbage & bacon, roast parsnips, redcurrant reduction 

Soy glazed salmon fillet, sticky jasmine rice, pak choi

Roast vegetable & goats cheese wellington, red pepper & tomato sauce

SPECIALS BOARD SELECTION AVAILABLE

Black forest trifle

Colston Bassett stilton cheese plate, chutney, celery, crackers

Sticky toffee pudding with toffee sauce, clotted cream ice cream

Tiramisu cheesecake, vanilla ice cream

Baileys crème brulee, mini mince pie


