
 

New Year’s Eve Menu 
“Masked Ball” Theme | 3 Course Dinner| Live Music till Late 

Complimentary Prosecco Toast at Midnight 
£60 per person 

Starters 
 

Classic French Onion Soup  
with a Gruyere cheese crouton 
Herb Breaded Camembert  

with honey roasted fig, plum confit & toasted glazed pecans  
Rye Bay Pan Seared Scallops  

with truffled cauliflower purée, soft black pudding, crisp pancetta & red wine jus 
Mosaic of Game  

local game terrine with quince gel, sautéed hedgehog mushrooms & a port reduction 
 

Mains 
 

8 oz Prime Scotch Fillet Steak 
 with sun blushed tomato, dauphinois potatoes, steamed baby stem broccoli  

& green beans served with a port & rosemary jus 
Grilled Red Snapper Fillet  

on a bed of pesto creamed potato, buttered baby spinach with a roasted pepper remoulade 
 

Green Bean & Purple Sprouting Broccolini Risotto Verde  
with pesto oil, crispy chard & a parmesan crisp 

Duo of Partridge 
pan seared breast, confit leg, of partridge served with a red wine fondant potato,  

caramelized root vegetables, port, garlic & red currant Jus 

Desserts 
 

Bailey’s Chocolate & Raspberry Delice  
with white chocolate shards & Bailey’s ice cream 

Treacle Carrot Cake  
with an orange & ginger sorbet in a brandy snap tuile 

Winter Berry Fruit Pavlova 
 with champagne Chantilly cream & a berry coulis 

Toffee Apple Crème Brûlée  
with apple & calvados sorbet topped with an apple crisp  

Fine Local Cheese Board  
locally sourced cheese with assorted biscuits, classic chutney, celery crudité, sliced apple & grapes 

 
An optional 10% service charge will be added to your bill. 

If our service does not meet your expectations, we would be happy to remove it from your bill. Thank you. 
V = vegetarian dishes      GF = Gluten Free    VG = Vegan * = can be gluten free with a substitute 

All our dishes are made in a kitchen containing nuts, please ask a member of staff if you have any allergies or 
special dietary requirements. 

 


