New Year’s Eve Menu
December 2020

This menu will be served from 6.00pm on Thursday 31st December

Three courses £50.00

Starters
Seafood cocktail G

Terrine

Paté Toscana Go

terrine of ham hock served with
home made picallili

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

Chicken lollipops G

crispy chicken lollipops, sweet chilli sauce

Mushroom crostini V Go

our classic creamed mushrooms
with toasted crusty sourdough

crab and salmon salad with avocado,
fennel, apple

Falafel linguine

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

Main Course
Prawn linguine Go

Roast chicken Go

pan fried prawns, garlic, tomatoes, chilli, fennel,
rocket, tossed through linguine

roast cornfed chicken, black pudding, creamy
mash, winter root vegetables, thyme jus

Fillet steak

the finest cut, best served medium rare/medium,
served with, pepperonata, and triple cooked chips

Raviolli

butternut squash raviolli, barley spinach, sage and
parmesan sauce

Lamb

slow roast shoulder of lamb, granita potatoes,
tenderstem broccoli

Keralan curry

Very spicy. Naga chilli, caramelised onion and
coconut cream, served with rice, warm flatbread
choose from chicken, prawn or vegan

Desserts
Chocolate cake

chocolate fudge cake, chocolate soil, vanilla
ice-cream

Sticky date pudding

sponge cake, made with finely chopped
dates, covered in a toffee sauce with
vanilla ice cream

Baked rice pudding

carnoli rice, coconut milk, fruit compôte

Gelato Go

a selection of our ice-creams
V These dishes are suitable for vegetarians
G These dishes are suitable for a gluten-free diet

Baked rice pudding

carnoli rice, coconut milk, fruit compôte

Cheesecake

blueberry and white chocolate
cheesecake, with fruit compôte

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.

