
NEW YEAR’S EVE MENU

 STARTERS
Mushroom, leek & chestnut soup  *

Prawn cocktail, gem lettuce, cucumber, tomatoes, Marie Rose sauce   
Crispy Calamari, aioli, spring onion, chilli 

Sticky teriyaki chicken, spring onion, chilli 
Grilled Halloumi, pepperonata, toasted focaccia, chimichurri 

Lamb kofta in tomato sauce, harissa, flatbread 

Korean sesame cauliflower 

MAINS 
Double beef and pork burger w/ cheddar cheese, skin on fries,  

crisp lettuce, red onion, burger sauce 
Pork & chorizo hanging kebab, BBQ sauce or  

Halloumi & med veg hanging kebab, chimichurri sauce   
- both with flatbread and a choice of 2 sides: 

skin on fries, dressed salad, house slaw, mediterranean veg, courgette fries

Plant based burger – vegan patty, crisp lettuce, red onion,  
gherkin, spicy gotcha ketchup, skin on fries 

Fried Seabass, red lentil Dahl, onion bhaji, raita, spring onions & coriander 

Cornish Orchard battered haddock and chips, garden peas & tartare sauce  

8oz ribeye steak, roast tomato, chips, watercress & choice of sauce +£5 
Premium upgrade - Côte de Boeuf or Chateaubriand (for 2 people sharing) +£10pp

DESSERTS 
Chocolate brownie, vanilla ice cream, chocolate sauce 

Lemon cheesecake, raspberry sauce 

Sticky toffee pudding, vanilla ice cream, toffee sauce 

Warm apple & cinnamon pie, vanilla ice cream or custard 
Marshfield farm real dairy ice cream  or sorbet  

Clotted cream vanilla | Chocoholic heaven | Salted caramel | Succulent strawberry 
Apple sorbet | Raspberry sorbet

Mature Cheddar, blue Stilton, chutney, crackers 
add cheese as an extra course +£3.95 supplement

Set Menu £44.95  |  Under 12’s £19.95 

A glass of Prosecco or Buck’s Fizz on arrival


