
NEW YEAR’S EVE 

MENU 

5:30 for 6pm meal 
 

Optional Dress Code: Glitz and Glam 
 

Starters 
Twice Baked Cheese Souffle w/ Salad 

Smoked Mackerel Pate w/ Toasted Ciabatta and Cornichon  
Baked Brie and Cranberry Stuffed Mushrooms 

Pulled Beef Croquettes w/ Wholegrain Mustard Sauce 
 Main Course 

Stuffed, rolled Belly Pork w/ Maderia Jus 
Beer Braised Feather Blade of Beef 
Miso Blackened Ling w/ Miso Sauce 

Portobello Mushroom, walnut and Tarragon Wellington w/ Maderia Jus 
 

All Served with Seasonal Vegetables and Confit Garlic Pomme Puree 
  

Desserts 
Two Layer Chocolate Mousse w/ Cornish Fairing Biscuits 

Zesty lemon Posset w/ Cornish Fairing Biscuits 
Panettone Bread and Buter Pudding w/ Custard 

Cheese and Biscuits—£1.50 supplement 
 

2 Courses—£ 26.00           3 Course—£ 32.00 
Pre-order Essential 

 
To Finish 

Glass of Prosecco to welcome the incoming year 
 

The dancing and fancy dress party starts at 9:30 
(Your very welcome to stay and join in) 


