
New Year’s Eve

STARTERS
Tamarind glazed pork belly, caulif lower duo, 

onion bhaji, pomegrante

Asian spiced crab bisque, prawn sesame toast

Local pigeon terrine, Cumberland jelly, gratinated

Wild mushroom & truff le gnocchi Parisienne

MAINS

Pan roast chicken, mushroom & tarragon pie, confit 
potato, spinach, cider jus

Duo of beef, potato gratin, artichoke, sauce piquant

Beetroot & red onion tarte- tatin, spinach, salsify 
rocket & walnut pesto 

Roast cod, fondant potato, salsify, oyster veloute

PUDDING
Pineapple bread & butter pudding, rum 

caramel & vanil la ice cream

Dark chocolate & blood orange mousse, cinder toffee

Passion fruit, white chocolate & coconut delice

Local cheeses, crackers & chutney 

2 courses £28 | 3 courses £34


