
 

NEW YEARS EVE MENU 

Amuse Bouche on Arrival 
3 Course Meal 

(pre-payment & pre-order required 7 days in advance) 
£70 per head 

STARTERS 

French Onion Soup 

Croque Monsieur 

Arancini 

Courgette, Lemon & Ricotta Arancini, Gremolata  

Smoked Venison 

Italian Panzanella Salad 

Herb & Horseradish Cured Salmon 

Pickled Cucumber, Brioche Crisp, Lemon & Dill Creme Fraiche. Micro Herb 

All starters are served with complimentary bread and butter 

As all our dishes are freshly prepared, we cannot guarantee they are free from nuts or 
other allergens. If you have any food allergies or dietary requirements, please inform a 

member of staff. Thank you 



 

NEW YEARS EVE MENU 

MAINS 

Duo of Beef 

 48 Hour Beef Short Rib, Seared Beef Sirloin, Truffle Celeriac Fondant, Beurre Noisette Pomme 
Purée, Tempura Mushroom & Shallot, Cafe De Paris Butter 

(Beef Sirloin Served Pink) 

Buttered Leek & Gruyere Tarte Tatin 

Truffle Cream Sauce 

Pan Fried Sea Bass 

White Onion & Dill Soubise, Prawn Tortellini, Lobster Bisque  

Pan Roasted Chicken Breast 

Stuffed with Wild Mushrooms, Pearl Barley, Pancetta & Pea Risotto, Crispy Chicken Skin, 

Tarragon Cream Sauce 

Pan Roasted Duck Breast 

Sage & Parmesan Potato Pave, Duck Leg Bourguignon  

 (Duck Breast Served Pink) 

All main courses are served with complimentary seasonal vegetables 

As all our dishes are freshly prepared, we cannot guarantee they are free from nuts or 
other allergens. If you have any food allergies or dietary requirements, please inform a 

member of staff. Thank you 



 

NEW YEARS EVE MENU 

DESSERTS 

Orange & Passionfruit Torte 
Caramelised Orange Gel, Chocolate Crumb, Dark Chocolate & Sea Salt Ice Cream 

Pistachio Burnt Basque Cheesecake  
White Chocolate & Popcorn Ice Cream, Cherry Brandy Compote  

Caramelised Apple Tarte 
Vanilla Mascarpone, Salted Caramel Ice Cream  

Cheese Board 

Biscuits, Apple, Celery, Red Onion Chutney, 

Harrogate Blue Cheese, Smoked Applewood 

Cheddar French Brie, Charcoal Briquette 

As all our dishes are freshly prepared, we cannot guarantee they are free from nuts or 
other allergens. If you have any food allergies or dietary requirements, please inform a 

member of staff. Thank you 



 
Pre-Order Form 

Pre-orders & full payment required 7 days in advance 

Booking Name 	 	  

Email Address 	 	  

Telephone Number 	  

Name	 Starter Choice	 Main Choice	 Dessert Choice	 Dietary Information
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