
NEW YEARS EVE - 2018 - BOOKING'S ONLY 
 

Name...........Covers................Time............ 
 

STARTERS 
Leek, potato & celeriac soup -  with warm crusty bread 5.95 

Smoked haddock chowder 7.50 
Pigeon breast - merlot braised lentil, wild rocket 7.25 
Chimichurri whole prawns - cucumber noodles 7.50 

Chicken liver & calvados pate - mushroom pickles, toasted ciabatta 6.00 
Baked whole camembert - baked ciabatta, sweet onion marmalade 10.00 

 
MAIN COURSE 

Slow cooked belly of pork -  spiced cider sauce, truffle parsnip mash, sautéed 
smoked bacon with Brussel sprouts 15.00 

Seared duck breast - potato galette, winter greens, finished off a red berry and 
cassis jus 17.00 

Steak au poivre - 10oz ribeye steak, chestnut mushrooms, tomato, fries, 
pepper sauce 23.95  

RARE........MED RARE.....MED.....WELL DONE..... 
Red pepper and vegetable terrine - saffron baby leaks, parmesan croquette 

potatoes 14.00 
Pan fried fillet of hake - crab and pea risotto, seafood bisque 16.50 

Mixed seafood and monkfish chowder - crusty bread 17.00 
 

DESSERT 
Raspberry and vanilla brulee - biscotti biscuit 6.00 

Chocolate torte - raspberry coulis 6.00 
Poached pear - crème anglaise, port and red wine sauce 6.00 

 
 
 
 
 
 
 

All of our food is freshly prepared to order, at busy times there may be a wait 
We are allergen aware, food is prepared where nuts, gluten and other allergens are present. Our menu 

descriptions do not include all ingredients. Our fish may contain bone or shell. 
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TERMS AND CONDITIONS 
 

All meals  will need to be pre ordered by no later than the 22nd 
December 2018 

 
A deposit of 15.00 per person must be paid by no later than the 

22nd  December 2018 
 

Any cancellations before the 24th December, a full refund will 
be offered 

Any cancellations after the 24th, there will be no refund offered 
 

Happy New Year 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

All prices include VAT. We do not include a service charge. All gratuities 
are distributed among the team. If you have any food or drink allergy or 

intolerance & would like to know about any allergenic ingredients in our 
food or products, please speak to a member of our team before placing 

your order. Whilst we do our very best to accommodate you, unfortunately 
we cannot guarantee that our kitchens (nor those of our suppliers) are 

100% allergy 
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