New Year’s Eve Celebration Dinner
£70 per pergon | Booking & Ore-order Required

A Glagg of Sparkling on Arrival

Starters
Seared Scallops
Served with a and pea and mint purée, crigpy pancetta and a baleamic reduction

Roasted Vine Tomato and Red Pepper Soup

Baked Boate Cheege
With Roagt Beetroot and Green Pegto

Lamb Kofta Seotch Egg

Served with a mint mayonnaige

Smoked Haddock Rigotto.
Topped with a Poached Eqg

Main Courses
6oz Fillet of Beef
Topped with a wild mushroom and parmegan crugt, finished with a rich red wine sauce

Wild Mushroom and Spinach Tagliatelle

Venigon loin Steak
Served with on pan-fried savoy cabbage and smoked bacon with a shallot and red wine sauce

Fillet of Sea Bage
Served on a bed of wilted spinach with a smoked almon cauce

Derbyshire Loin of Lamb
Served with a rogemary and garlic dauphinoige potato finighed with a rich lamb gravy

Choice of Desgert on the Evening



