
N E W  Y E A R S  F E A S T

S t a r t e r s

4  C o u r s e s  £ 5 9 . 9 5

Introducing our New Year’s Eve Menu – a luxurious four-course dining experience,
crafted as the ultimate festive indulgence. this is truly a feast fit for a King.

Cromer Crab Cakes
with lemon & chive mayonnaise & fresh

watercress salad

TERMS & CONDITIONS 

D e s s e r t s

M a i n s

Deposits - Festive Menu bookings require a deposit of £10 per person to secure the booking. Bookings are considered provisional & not confirmed
until deposit is received.  Provisional bookings are held for a period of 7 days - If full deposit is not received in this time the booking may be

cancelled and the table rebooked. Deposits are non-refundable but can be transferred to another date as per our cancellation policy

Cancellations - If the booking is cancelled up to 48 hours prior to the booking, the full deposit can be transferred for use on another date up to
the 31st March 2026 Cancellation within 48 hours or no shows will be charged the full deposit amount

GF VG VegetarianGluten FreePlease make our team aware of any allergies 

Please note that we work with fresh produce & occasionally our chefs may have to change menu items if there is any unaviodable supply chain
issues during December 

Pan Seared Scallops
roasted chorizo & shawarma spiced

cauliflower 

Crispy Duck Salad
plum sauce, carrot, mouli, watercress &

sesame seeds

Veggie Antipasti Plate 
sunblushed tomatoes, grilled

artichokes & tomato bruschetta 

Wild Boar & Cognac Terrine 
served with onion marmalade & sour

dough crisps

Shiitake Mushroom Fritter 
panko breadcrumbed mushrooms, garlic

& chive sour cream

8oz Ribeye Steak
brandy pepper sauce, crispy onion rings &

beef dripping fries 

Rich Venison
daube crispy bacon, button mushrooms,
barolo wine, truffle & parmesan mash

Classic Christmas Pudding
with brandy sauce & redcurrants

Chocolate Clementine Mousse
with vanilla gelato & chocolate crumb

Scouped Cheesecake
white chocolate, cookie crumbs & berry coulis

Sticky Toffee Pudding 
caramel sauce & vanilla gelato

Duck Leg Confit
dauphinoise potatoes, peas, leeks,

shallots & a rich plum jus

Fritto Misto 
calamari, tiger prawns, soft shell crab, broccoli,

peppers, lemon, garlic & chilli mayonnaise

Seabass
pil pil prawn butter, matchstick potatoes &

grilled tenderstem broccoli 

Roasted Squash & Kale Hot Pot 
with sliced lyonnaise potatoes, tarragon & 

chantenay carrots 

Cheese Board
selection of british cheeses, crackers & stokes tomato chutney

F i n a l e

I n c l u d e s  g l a s s  o f  P r o s e c c o  o n  a r r i v a l


