New Year’s Eve Menu
December 2020

This menu will be served from Monday 30th November until Thursday 24rd December

Starter and Main course £22.00

Three course £27.00

Starters

Tomato and red pepper soup Go

freshly made tomato and red pepper soup,
with crusty bread of the day

Paté Toscana Go

Chicken lollipops G

P
M

chicken liver pate, topped with red onion
marmalade, with sourdough soldiers

crispy chicken lollipops, sweet chilli sauce

Main Course
Roast chicken Go

A
S

breast of chicken, Yorkshire pudding, sage and
onion stuffing with traditional vegetables

Smoked haddock

natural smoked haddock, crushed potatoes, sugar
snap peas, poached egg,
Hollandaise sauce

Scampi

Prawn linguine Go

pan fried prawns, garlic, tomatoes, chilli,
fennel, rocket, tossed through linguineles
and vegan gravy

Linguine Ceci

fried chickpea balls, red onion, chilli,
broccolini and pomodorino sauce

Il Rosso pizza Go

choose any pizza from our main menu

Desserts

Apple and caramel tart

served cold with pouring cream

Formaggio Go

Baked rice pudding

carnoli rice, coconut milk, fruit compôte

a selection of cheeses, with apple,
fruit chutney, grapes, artisan biscuits
V These dishes are suitable for vegetarians

Lamb

Crispy braised lamb shoulder, minted peas,
Lyonnaise potatoes, red wine jus

crispy wholetail breaded scampi,
triple cooked chips, homemade tartare sauce,
warm pea salad

G These dishes are suitable for a gluten-free diet

E
L

Mushroom crostini V Go

our classic creamed mushrooms
with toasted crusty sourdough

Gelato Go

a selection of our ice-creams

These dishes are suitable for vegans
Go These dishes can be made suitable for a glu-

ten free diet. Please ensure you clearly advise your server that you require a gluten-free option.

A Service Charge of 8% will be added to your bill

Every penny of the service charge and tips are shared amongst our staff on top of
the fair pay they get from us.

