
AMUSE BOUCHE  
Ch icken l iver  and cognac paté  crus t ine 

wi th  Red Onion Marmalade

APPETIZER
Crab crumble  wi th  a  r ich  cream and but ter  sauce,  

conf i t  tomato served tossed sourdough

SOUP
Wild  mushroom soup wi th  whi te  t ru f f le  c ream 

and herbs croutons

MAIN COURSE  
8oz F i l le t  Steak wi th  pota to  gra t in ,  g lazed sha l lo t ,

w i l ted sp inach,  cau l i f lower  puree and Bearna ise
sauce

or  

Pan f r ied  f i l le t  o f  Turbot  w i th  pota to  and thyme rös t i ,
but ternut  squash puree,  Tenders tem brocco l i  w i th  a

prawn and whi te  w ine ve louté

DESSERT
Jameson dark  choco la te  mousse

New Year’s Eve
menu

Prosecco to ring in the new year !
Live Music from 7.30 pm to Midnight !


