
New Year’s Eve

Mains

Choose from a selection of hand-carved, overnight slow-roasted joints, a pig in blanket & help
yourself to an array of festive sides, including:

Triple cooked roasties, dauphinoise potatoes, buttery mash, honey-roasted parsnips, Brussel sprouts,
chantenay buttered carrots & many more seasonal vegetables. 

A selection of rich homemade gravies & sauces, 
plus as many home-baked Yorkie puds you can fit on your plate.

(NGI available, please ask a team member) 
Make it vegan with a plant-based ‘chicken’ breast, served alongside our festive sides & vegan gravy

The Year’s End burger, butcher’s beef, camembert, crispy bacon, chargrilled chorizo, skin on fries,
homemade onion rings & cranberry bacon jam

Pan-seared salmon, dauphinoise potatoes, tenderstem broccoli, garlic & parsley sauce 

Overnight roasted lamb shank, buttery mash, chantenay carrots, minted lamb gravy & crispy onion strips

12oz T-bone Steak, triple cooked chips, garlic button mushrooms, homemade onion ring, grilled tomatoes
& peppercorn sauce(+£10)

Prawn & chorizo linguine, harissa-infused pasta, parmesan & cheesy garlic bread

Butternut squash & mushroom linguine, harissa infused pasta, parmesan & cheesy garlic bread (V)

Sides
Homemade onion rings, garlic & parmesan fries, cheesy garlic bread, hot honey tenderstem broccoli

Starters
Roast butternut squash & sweet potato soup, homemade focaccia (VG)

Starting mezze, garlic butter king prawns, grilled chorizo, salt & pepper pork belly & homemade focaccia
 

Goat’s cheese salad, caramelised onions, spinach salad & balsamic glaze

Bourbon maple BBQ glazed pork ribs, house salad

Desserts
Spiced apple & blackcurrant crumble, clotted cream ice cream

Doughnut, apple & cinnamon cheesecake, vanilla ice cream
 

Traditional Christmas pudding, brandy sauce 
Four layer fudge cake, vanilla pod ice cream 


