
NEW YEAR’S EVE MENU 

Offering all day dining, fresh juices & coffee, artisan 
cocktails and incredible Sunday Roasts. All served 

with love and a smile.



STARTERS

TENDERSTEM BROCCOLI FRITTERS 
Chilli, soy and scallions, black onion seeds and 

garlic herb mayonnaise (v) (gf) (cbvg)

FISH CAKES 
On a warm vermicelli salad and 

homemade sweet chilli dip

CONFIT DUCK LEG 
On a mixed bean & chorizo stew (gf)

BEEF FILLET CARPACCIO 
With rocket, parmesan shavings, caper    

flowers & Japanese truffle mayo (gf)

CHICKEN SATAY SKEWERS 
With an Asian salad & Hale satay sauce

CRISPY TEMPURA KING PRAWNS 
Finished with a salt & pepper seasoning and 

served with a homemade sweet chilli dip

MAIN COURSES

DESSERTS

NEW YEAR’S EVE MENU

CHAMPAGNE & SORBET COURSE
Served as a palate cleanser (vg)  

GRILLED SHAWARMA SPICED        
CAULIFLOWER STEAK 

with a pomegranate salad, harissa mayo, served with 
toasted sourdough (vg, cbgf)

MALAYAN CHICKEN CURRY 
with jasmine rice & toasted flat bread (gf)

GRILLED VENISON STEAK 
served pink with dauphinoise potatoes and a 

blackberry sauce with stilton crumble (gf)

LOBSTER RAVIOLI 
with cherry vine tomatoes, saffron and white wine sauce

SEABASS FILLET 
roasted sweet potato, grilled asparagus, Bok choi and 

tender stem broccoli with hot & sour sauce (gf)

RACK OF LAMB 
with a pistachio herb crust, dauphinoise potatoes, roasted 

baby vegetables with a rosemary and red wine jus

SIRLOIN STEAK
with portobello mushroom, grilled tomato and watercress 

(gf). Served with a side and sauce of your choice.

BLACK FOREST STYLE VANILLA CHEESECAKE 
with Amarena cherries & chocolate soil (ve)

CHOCOLATE FONDANT
with a melted chocolate centre served with              

pistachio ice cream (ve, gf)

MADAGASCAN VANILLA PANNA COTTA 
with a winter spiced berry compote and           

homemade biscotti (gf)

TRADITIONAL ENGLISH STICKY          
TOFFEE PUDDING 

with a salted caramel sauce, honeycomb pieces 
& vanilla ice-cream or clotted cream (ve)

BANANA, CHERRY & CHOCOLATE         
CHIP CAKE 

with vegan butterscotch sauce and           
coconut sorbet (vg)


