New Year’s Eve Menu
Booking Essential - Four Courses for £44.95
To start
GFa |Creamy smoked salmon, leek &

V |GFa |Creamy Garlic Mushrooms
with toasted bread and rocket

potato soup

served with crusty bread

GF |Korean Chilli Chicken

VEa |GFa Posh Cheese on Toast
toasted bread topped with red onion
chutney, olives and goats cheese

served with leaves

Mains
GF |Chicken Supreme
chicken stuffed with herby mascarpone
and wrapped in prosciutto. Served with
a creamy mushroom sauce, seasonal
vegetables and roast potatoes

GF |Seabass
pan-fried Seabass served with garlic
butter on a bed of samphire, seasonal
vegetables and roast potatoes

GFa |Sirloin Steak (supp. £3)
rocket, field mushroom, tomato, chips, onion
rings and peppercorn sauce

V |GFa |Halloumi Mixed Grill

roasted peppers, courgette, mushroom
and tomato served with rocket, chips
and onion rings

Desserts
GF Eton Mess sundae

Norfolk Nog Liqueur

meringue crumbs, raspberry coulis,
strawberries, vanilla & strawberry ice cream
topped whipped cream

Norfolk Nog is an liqueur from the English
Whisky Company, bringing unaged English
malt with cream and honey. Poured over
French vanilla ice cream

Biscoff Cheesecake

with whipped cream and lotus biscoff biscuit

GFa |Traditional Cheese & Biscuits
with Cheddar, Stilton and Brie served with
chutney, crackers, grapes and celery

Digestif
Cognac VS OP/ Norfolk Nog (cream liqueur)/ Talisker Skye
25ml shot

A non refundable deposit of £10 per person to be paid with reservation and
full payment to be paid with the pre-orders by the 20th Dec 2021
A discretionary service charge of 10% will be added to the bill for parties of 6
Any choices made from our regular menu will be subject to a £2.50 surcharge per item
We provide a printed allergen menu which details the more common allergens and which food items contain them. Please do inform us of any
specific dietary requirements that you may have whilst pre-ordering your meals, and we will do our best to suggest the most appropriate dishes

