SERVED NEW YEAR’S DAY
P
When dining on a package or promotion supplements apply on dishes indicated by ff{j

Spiced parsnip soup, crispy chickpeas,

coriander oil, crusty bread RGFVG

Napoleons classic prawn cocktalil,
Bloody Mary mayonnaise,

wholemeal bloomer RGF

Charred halloumi and watermelon,
marinated tomatoes,
candied sunflower seeds,
sweet chilli and mint dressed rocket v GF

Vo end il

ALL STEAKS & GRILLS SERVED WITH TRIPLE COOKED CHIPS,
GRILLED TOMATO, FLAT CAP MUSHROOM AND ONION RINGS
UPGRADE TO PARMESAN AND TRUFFLE FRIES FOR £1

80z Sirloin steak 140z Cote de Boeuf

100z Rump steak 100z Chicken breast
100z Ribeye steak

Salmon escalope

8oz Fillet steak

Diane GF
Peppercorn Gr
Cream and prawn GF
Bearnaise Gr

Bone marrow gravy GF

VVEGETARIAN VG VEGAN GF GLUTEN FREE
RGF REQUEST GLUTEN FREE ALTERNATIVE RVG REQUEST VEGAN ALTERNATIVE



SERVED NEW YEAR’S DAY

Herb roasted chicken breast, creamy leek mash,
honey roasted carrots, wild mushroom,
tarragon and Dijon sauce GF

Seared salmon fillet,
Thai scented mussel and coconut broth,
Jjasmine rice, salt and chilli tempura tender stem broccoli RGF

Baked stuffed peppers,
Mediterranean vegetables and orzo pasta,
Italian cheese and green herb crumb, arrabbiata sauce v

All mains served with a selection of vegetables

Warm chocolate brownie,
caramelised biscuit ice cream,
salted caramel sauce v

A selection of ice creams,
sugar cone, raspberry sauce,
toasted nuts, sprinkles v RGF

A selection of cheese,
onion chutney, crackers, celery, grapes RGF

(IR I

DRINK" 3 COURSES’ £5 BET

£25

VVEGETARIAN VG VEGAN GF GLUTEN FREE
RGF REQUEST GLUTEN FREE ALTERNATIVE RVG REQUEST VEGAN ALTERNATIVE




