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Please inform a member of staff if anyone in your party has a food allergy or intolerance before ordering.  
We can then advise you about our ingredients. Please note that as allergenic ingredients, including nuts,  
are present in our kitchen, we are not able to guarantee that any dish can be made 100% allergen free.  

Fish dishes may contain bones.

S TA R T E R S

I N T E R M E D IAT E
BLACKCURRANT SORBET

SHELLFISH
Crab & red pepper tian, prawn toast, potted shrimps, crayfish cocktail, micro salad, lemon

GAME
Pheasant parfait, sticky wild duck, grouse sausage roll, partridge in pancetta,

ciabatta croutes, Westmorland chutney

WILD MUSHROOM RAVIOLI
Mushroom reduction, truffle, crispy rocket

MA I N S
FILLET OF BEEF

Pont neuf  potatoes, wild mushrooms, buttered spinach, peppercorn sauce

LOBSTER THERMIDOR
New potatoes, rocket leaves

ROASTED VEGETABLE & BLACK RICE WELLINGTON
Chateaux potatoes, gravy

D E S S E R T S
A TASTE OF ORANGE

Brûlée, cheesecake, chocolate tart, ice cream, shortbread

Tea, Coffee & Mints

New Year's Eve Menu
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