
New Years Eve – (from 8pm) 

3 courses + bubbles at midnight - £59.95 

Pre order required and £20 per head non-refundable deposit payable upon booking 

Entrees 

French Onion Soup – Gruyere crouton, bread roll 

Pan Seared Scallops – bacon lardons, leeks, creamy chive sauce 

Duck Liver & Orange Parfait – sourdough toast, cote du rhone chutney 

 

Plats 

Pan Fried Halibut – Sauteed spinach, pine nuts, roasted carrot & cauliflower, beurre 
blanc 

Fillet of Beef – triple cooked truffle chips, seasonal vegetables, peppercorn sauce 

Brie de Meaux Millefeuille (v) - seasonal vegetables, beetroot relish 

 

Desserts 

Luxury Cheese Plate – Wensleydale & cranberry, brie de meaux and Harrogate blue, 
frozen grapes, celery, cote du rhone chutney 

Triple Chocolate Cheesecake – white chocolate and biscuit base, dark chocolate & 
mascarpone fill, mile chocolate topping, Chantilly cream and berries. 

Apple Tarte Tatin – vanilla ice cream, berries 

 

 
 

 




