New Year’s Eve 2025

Co arvird
Kir Royal

Creamy Butternut Squash Soup

Prawns Cocktails wrapped in a smoked salmon parcel
Jamon Iberian cured ham with fresh melon
Scallops Sautéed with king prawns garlic & Butter
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Fillets of Sea Bass pan fried served with a prawn Meniere sauce
Rack of Lamb accompanied with a red wine, rosemary jus
Beef Medallions with green peppercorn sauce

Halibut Provencal

Mains will be served with mixed roasted winter vegetables & Potatoes
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Selection of desserts from the Cabinet & Coffee

White profiteroles, Churros with Chocolate, Chocolate Soufflé, Cheese Cake

3 Courses & Cocktail £82.50 p.p
A discretionary service will be added to the final bill.



