
New Year’s Day MenuNew Year’s Day Menu
C R E A M  O F  W I N T E R  V E G E TA B L E  S O U P  ( V ) 

crusty bread & butter

B R I E  &  C R A N B E R RY  TA RT L E T  ( V )
rocket salad

P R E S S E D  C H I C K E N  &  A P R I C O T  T E R R I N E
spiced plum chutney, toasted brioche

C R E A M Y  GA R L I C  &  T H Y M E  W I L D  M U S H RO O M S  ( V )
toasted bloomer

P E A R ,  S T I LT O N  &  CA N D I E D  WA L N U T  S A L A D  ( V ) 
honey mustard dressing

- - - -

ROA S T  L E G  O F  L A M B
creamy mashed potato, braised red cabbage, glazed carrots, rosemary gravy

S LOW  C O O K E D  P O R K  B E L LY
wholegrain mustard mash, savoy cabbage, fine beans, cider gravy

BA K E D  S A L M O N  F I L L E T
buttered new potatoes, seasonal vegetables, parsley sauce

M U S H RO O M  &  C H E S T N U T  W E L L I N G T O N  ( V )
roast potatoes, seasonal vegetables, rich onion gravy

extra gravy, potatoes or vegetables available on request 

- - - -

H O M E M A D E  S T I C KY  T O F F E E  P U D D I N G
butterscotch sauce, Madagascan vanilla ice cream

WA R M  BA K E W E L L  TA RT
vanilla custard

C H O C O L AT E  T RU F F L E  T O RT E
crème anglaise

VA N I L L A  PA N N A  C O T TA
winter berry compote, shortbread

E N G L I S H  L A K E S  I C E  C R E A M S 

S E L E C T I O N  O F  B R I T I S H  C H E E S E S
savoury biscuits, festive chutney, celery and grapes

allergies and intolerances: before you order please speak to a member 
of staff if you would like to know about our ingredients


