
 

 

 

 

New Year’s Eve 2025 
7 Course Dinner Menu 

 
 

Amuse-Bouche 
 

Wild Mushroom Cappuccino with Truffle Oil (V – GS) 
 

 
 

Starter 
 

Pan Fried Scallops  
Cauliflower and Cumin Puree, Parma Ham Crisp and Herb Oil (GS) 

 
Burrata and Roasted Peach Salad  
Pistachio Pesto, Pea Shoots (V – GS) 

 
Confit Duck Bon Bons 

Fennel and Orange Salad, Plum and Cranberry Reduc>on 
 

 
 

Chef ’s Gi 
 

Asparagus with Black Olive and Sun Blushed Tomato CrosCni (V – DF) 
 

 
 

Main Course 
 

Char Grilled Fillet of Beef  
Wild Mushroom Duxelle, Pastry Croute, Braised Beef CroqueFe,  

Baby Carrots, French Beans and Red Wine Jus 
 

Seared Fillet of Seabass  
Crushed New Potato, Tiger Prawns, Samphire and Saffron BuFer (GS) 

 
Roasted Shallot, Red Onion and Thyme Tarte TaCn  

CocoFe Potatoes, Vine Cherry Tomatoes, Spinach and Balsamic Reduc>on (V) 
 

 
 
 



 
 
 

 
 

 
Sorbet 

Sicilian Limoncello Sorbet (V – GS – DF) 
 

 
 

Desserts 
 

Espresso and Milk Chocolate Cheesecake 
Salted Caramel Ice Cream, Hazelnut Crumb (GS) 

 
Strawberry Sable 

Vanilla Chan>ly Cream, Champagne Sorbet 
 

SelecCon of BriCsh Cheeses 
Homemade Chutney, Fig, Grapes, Celery and Biscuits (GSA) 

 

 
 

Tea, Coffee and Chocolate Truffles 
 

 
 

 

 

 
A £25.00 per person deposit is required upon booking. 

  
Full prepayment along with your pre order is required by Monday 1st December.  

 

Allergen Information 

V = Vegetarian.  VG = Vegan   GS = Gluten Sensitive.  DF = Dairy Free.   

GSA = Gluten Sensitive Available  DFA = Dairy Free Available 

 


