
(V) Vegetarian (VE) Vegan (GO) Can be made without gluten on request 
Menus are subject to change

Starters

Desserts

Mains

Cheese Course

HE R B - C RU ST E D E SCA RG OT S  
baked with chestnut mushrooms, garlic but ter, 
bacon lardons, shallots & thyme

SCOT TISH SMOK ED SA L MON
served with Melba toast & crème fraiche

BU T T E R N U T SQU A SH  
SOU P (VE)(G O)
with pumpkin seeds and rye & caraway bread

CHE DDA R & L E E K SOU F F L É ( V )
served with chutney, fresh apples and frisee

CHIC K E N,  DUC K & F IG T E R R I N E
served with rye and caraway bread

ST IC K Y TOF F E E PU DDI NG (G O)
served with ice cream

CHOCOL AT E TA RT E ( V E)(G O)
served with sweet chestnuts and cherry compote

TA RT E AU CI T RON
served with crème fraiche

CHOCOL AT E DR A M BU IE P OT
served with whipped cream and tuille

10 OZ SI R LOI N ST E A K (G O)
served with French fries or salad  
and béarnaise sauce

OV E N BA K E D SMOK E D COD
served with beurre blanc, asparagus, baby 
spinach, green beans and new potatoes

DUC K CON F I T
with Pomme Anna, green beans, broccoli and thyme

CHE ST N U T,  SPROU T  
& ROA ST E D W I N T E R  
V E GE TA BL E S W E L L I NGTON ( V E)

P OU L E T BR E TON
served with mushrooms, courget tes, leeks and 
herb & wine sauce with herb mash

Served the traditional French way, before your desserts

FRENCH CHEESE SELECTION, SERVED WITH MARINATED 
BABY FIGS, FRESH FRUIT, BISCUITS, CELERY

New Year’s Eve
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(V) Vegetarian (VE) Vegan (GO) Can be made without gluten on request 
Menus are subject to change

Desserts

Mains

G OL DE N CHOCOL AT E F ON DA N T ( V )
served with ice cream

ST IC K Y TOF F E E PU DDI NG ( V )
served with ice cream

VA N IL L A C U STA R D P OT ( V )(G O)

T ROPICA L F RU I T SA L A D
served with sorbet

M I N U T E ST E A K (G O)
served chips, peas and garlic but ter

SA L MON F IL L E T (G O)
served with green beans and new potatoes 

SAU SAGE A N D M A SH
served with peas

CHE ST N U T,  SPROU T  
& ROA ST E D W I N T E R  
V E GE TA BL E S W E L L I NGTON

GR IL L E D CHIC K E N SU PR E M E (G O)
served peas, sweetcorn and chips

Starters

On Arrival

BU T T E R N U T SQU A SH SOU P (V)(G O)
with pumpkin seeds and rye & caraway bread

CHE DDA R A N D L E E K SOU F F L E
served with chutney, fresh apple and frisee

CHIC K E N L I V E R PAT E (G O)
served with chutney and rye & caraway bread

CHE E SY GA R L IC BR E A D ( V )

BAGUETTE SLICES AND VEGETABLE  
CRUDITÉS WITH DIP ( V )(G O)

Children’s New Year’s Eve
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