
This year we will be open from 11am - 4pm serving our normal
Lunch Time Menu then from 5pm serving our New Year’s Eve Menu 

**This is the only menu running from 5pm**

(v) – Vegetarian, (gf) Gluten Free, (sf) Shellfish)
If you have any allergies or dietary, requirements please
speak to a member of staff. 

C O M P L I M E N T A R Y
Selection of breads & flavoured butters

S T A R T E R S
FRENCH ONION SOUP
Cheese croque monsieur (gf)

RABBIT & HAM FREGOLA
Tarragon & parsnip sauce, aged comte crisps 

TEMPURA OF PRAWNS
Crispy kale, ribbons of pickled ginger, tentsuyu dipping sauce (sf)     

M A I N S 

HONEYWELLS BEEF FILLET (gf)
Carrot puree, stem broccoli, roasted onion, dauphinoise potato
& cep sauce 

BASIL CRUSTED COD LOIN (gf)
Wilted spinach & asparagus, fennel rosti potato, salt baked
beetroot pomarola, Tuscan sauce 

VEGAN CHICKEN SPRING ROLL (v)
Carrot puree & confit of shallot, buttered asparagus, rosti potato
& cep jus    

P U D D I N G S
LEMON & PASSION FRUIT CRÈME BRULEE (gf) (v)

TRIO OF PIPERS CLASSIC PUDDINGS (TO SHARE) (v)

SELECTION OF LOCAL CHEESEBOARD (gf) (v)

C O F F E E  &  T R E A T S

£70
P E R

P E R S O N

New Year’s EVE
MENU


