
New Year
S t a n d a r d  M e n u

S T A R T E R

M A I N  C O U R S E

D E S S E R T

Classic cocktail sauce, sourdough

NORTH ATLANTIC PRAWN
COCKTAIL

BRAISED BLADE OF BEEF
Buttered mash, heritage carrots, pickled shallot, beef

dripping crumb, mulled wine braised red cabbage, shaved
Brussels sprouts with chestnuts, black garlic sauce

DARK CHOCOLATE TORTE (V)
Brandy snap basket, vanilla ice cream

W E L C O M E  D R I N K
1  g l a s s  o f  P r o s e c c o  o r  o r a n g e  j u i c e



New Year
V e g e t a r i a n / V e g a n  M e n u

S T A R T E R

M A I N  C O U R S E

D E S S E R T

Pickled golden beetroot, toasted pumpkin seeds, wild
rocket (vegan option available)

BEETROOT, GOAT CHEESE & MULLED
WINE TARTE TATIN (V)

Topped with carrot and sweet potato mash. Served with
long stem broccoli and roast carrots.

ROOT VEGETABLE WELLINGTON (VE)

APPLE & MORELLO CHERRY
CRUMBLE (V)

Ginger ice cream (vegan option available)

W E L C O M E  D R I N K
1  g l a s s  o f  P r o s e c c o  o r  o r a n g e  j u i c e


