
 

 

 
 

New Year’s Eve Menu 
£75 per person 

 
Starter 

 
Chicken liver pate 

Sourdough bread, red current jam 

 
Prawn, and Crab Cocktail 

Shredded gem, scallions, cucumber, cocktail dressing 

 
Longhorn Beef Tartare 

Smoked egg yolk, dripping toast 

 
Pumpkin soup (v/vg) 

Spiced Crème Fresh 

 
 

Mains 
 

Veggie pot pie (vg) 
Puff pastry, spinach, creamed herb sauce 

 
Braised Ox Cheek 

Vanilla and parsnip puree, braised onions, Brussel tops, 
red wine & bone marrow gravy 

 
Pan seared seabass 

Slow cooked fennel, creamed mash, red wine butter sauce 

 
Roast Duck Breast 

Fondant potatoes, braised smoked bacon cabbage, carrot ginger puree 
Red wine sauce. 

 
 

Desserts 
 

Warm Chocolate Brownie 
Pistachio ice cream 

 
Selection of British Cheeses 

Shallot marmalade, pickled walnuts, crackers 

 
Bakewell Cheesecake 

Cherry compote, Cherry & vanilla ice cream 
 

Pecan Bramley apple trifle (vg) 

 


