
New Year’s Eve at  
The Pancake House Children’s Menu

Starters
Cream of Tomato Soup (V)

With crispy herb bread stars

Trio of Melon Balls (V)
With a raspberry coulis

Buffet
Chicken Nuggets

Mac ‘n’ Cheese with a Crispy Crumb (V)
Meatballs and Penne Pasta in a Tomato Sauce

Crispy Deep Fried Cod Goujons
Peas (V)

Beans (V)
Chips (V)

Crudité Cups (V)

Pancake Desserts
Ultimate Chocolate (V) 

A chocolate pancake served with chocolate and vanilla ice cream,  
whipped cream and topped with Maltesers, Flake and chocolate sauce

Traditional Pancake (V) 
Served with sugar and lemon or orange

Dutch Apple (V) 
Cooked with apple and sultanas, topped with whipped cream, vanilla ice 

cream and sprinkled with cinnamon sugar
Caramel Crunch (V) 

Served with caramel and vanilla ice cream, whipped cream, toffee sauce  
and crushed honeycomb pieces

Winter Special (V) 
A triple layered pancake stack with warm cherries, chocolate sauce,  

crushed Flake, whipped cream and vanilla ice cream

V - Vegetarian   GF - Gluten Free

Some dishes can be adapted for dietary needs, please ask your server for further information.

We use allergens in our kitchen as part of the preparation of food. Please advise us of any allergies,  
as our recipes are subject to change. Full allergen information from items on our menu is available upon request.

Menu correct at the time of going to print, all items are subject to availability.



New Year’s Eve at   
The Pancake House Menu

Starters
Smoked Plum Tomato and Caramelised Onion Soup (V) 

With a kale pesto
Duck Liver and Gin Terrine 

Peppered watercress and lambs leaf salad, toasted granary bread, 
date and fig chutney

Trio of Cheese Beignets (V) 
Shredded fennel, celery and apple slaw, redcurrant, port and mustard sauce

Main Courses
Cider Braised Pork Shoulder 

With shallots

Grilled Swordfish 
Caper, lemon and parsley butter

Slow Braised Pave of Beef 
With a peppercorn sauce

Chicken Tagine 
Slow cooked with orange, apricot, chick peas and coriander

Roasted Sweet Potato, Spinach, Pine Kernel and Portobello Mushroom Lasagne (V)
Finished with Gruyere

Accompaniments
Fragrant Lemon Rice (V)

Panache of Seasonal Vegetables (V)
Rosemary and Garlic Roast Potatoes (V)

Pancake Desserts
Ultimate Chocolate (V) 

A chocolate pancake served with chocolate and vanilla ice cream, whipped cream 
and topped with Maltesers, Flake and chocolate sauce

Traditional Pancake (V) 
Served with sugar and lemon or orange

Dutch Apple (V) 
Cooked with apple and sultanas, topped with whipped cream, vanilla ice cream 

and sprinkled with cinnamon sugar
Caramel Crunch (V) 

Served with caramel and vanilla ice cream, whipped cream, toffee sauce 
and crushed honeycomb pieces

Winter Special (V) 
A triple layered pancake stack with warm cherries, chocolate sauce, crushed Flake, 

whipped cream and vanilla ice cream
-

Coffee and Petit Fours

V - Vegetarian   GF - Gluten Free

Half portions available for children on request. Some dishes can be adapted for dietary needs, please ask your server for further information. We use allergens in  
our kitchen as part of the preparation of food. Please advise us of any allergies, as our recipes are subject to change. Full allergen information from items on our  

menu is available upon request. Menu correct at the time of going to print, all items are subject to availability.


