NEW YEARS EVE SPECIALS
STARTERS
Homemade French onion soup, served with a parmesan croûte & rustic bread roll

£5.99

(vegan soup also available - please ask for options)

Pan seared king scallops, served with fondant potato & pea purée

£7.99

Parma ham wrapped asparagus tips, served with Hollandaise sauce & topped with a poached
hen's egg

£6.99

Roasted bell pepper, stuffed with goat's cheese & olives, served on fresh rocket leaf (V)(GF)£6.99
(vegan option also available - please ask your server)

MAINS

Chicken & chorizo jambalaya, served with toasted ciabatta bread

£14.99

French trimmed lamb cutlets, with a herb crust, served with caramelised potato cake, honey
glazed heritage carrots & minted lamb jus

£16.99

Pan seared fillet of sea bass, served on a bed of ratatouille with a chilli & lime salsa

£15.99

Vegan butternut squash tagine, served with Moroccan style cous cous (VE)(GF)

£14.99

DESSERTS
Raspberry & white chocolate parfait, served with a berry compôte (V)(GF)

£5.99

Lemon meringue tart, served with a winter berry coulis (V)

£5.99

Vegan apple & cinnamon crumble, served with vegan vanilla custard (VE)

£5.99

Sharer cheeseboard platter, served with chilli jam, silverskin onions, celery, grapes and
cream crackers (V)

(V) Suitable for vegetarians. (VE) Suitable for vegans. (GF) Suitable for gluten free diets.

£9.99

Please note that we do not operate a dedicated vegetarian/vegan kitchen area.
Do you have allergies?
Please inform staff of any allergies, before placing your order. Even if you have eaten a dish before, as ingredients can change, and menus do not list all ingredients. Full allergen information is available for all food items,
detailing the 14 legally declarable allergens contained in our dishes. While all reasonable steps are taken to avoid the unintentional presence of allergens, we cannot guarantee that any product is 100% free from allergens,
owing to possible cross-contamination.
Please ask a member of the team if you are unsure about any allergies

