
FESTIVE MENU

trio of desserts
£55 per person

preorder required ahead of reservation
Please be Aware that our kitchen is not an allergen free environment and be sure to mention any

allergies / dietary requirements to your server and in your preorder

MAIN COURSES
SERVED WITH NEW POTATOES, DAUPHINOISE

POTATOES & SEASONED GREENS

CHICKEN SUPREME
CHAMPAGNE, TOMATO & PARMESAN SAUCE

SLOW ROASTED FEATHERBLADE
OF BEEF

BOURGINON SAUCE. ROOT VEGETABLES

PAN FRIED HAKE FILLET
LEMON & CAPER BUERRE BLANC. BUTTERED

SPINACH

LENTIL & CARROT WELLINGTON
RATATUOILLE

Starters

salmon & prawn cocktail
classic Marie Rose sauce. Melba toast

chicken liver & brandy parfait
red onion chutney. Toast

bang bang cauliflower wings (VE)
Tomato & red pepper soup

basil oil. Ciabatta

NEW YEARS EVE MENU

BUBBLES TO START

LIVE MUSIC. ACOUSTIC REQUESTS
SIX STRING JUKE BOX


