
New Year’s Eve Set Menu
Live Entertainment from 8:30pm. Limited seating available.

Starters
Cream of asparagus soup cbgf topped with garlic croutons

Oven baked scallops wrapped in parma ham gf with minted pea puree

Chorizo, rosemary and garlic mushroom tartlet

(v) Oven baked goats cheese gf
with steamed asparagus spears, crispy pea shoots and a balsamic drizzle

Mains
Duo of lamb gf
chargrilled ‘Barnsley Chop’ and mini shepherd’s pie, freshly steamed vegetables
and mint infused gravy

6oz fillet steak ‘Rossini’ cbgf
cooked to your liking, topped with chef ’s specialty pate, herbed crouton,
grilled tomato, rich madeira wine sauce and chunky chips

Pan seared halibut steak gf
topped with king prawns on a bed of stir fried chilli infused vegetables

(v) Caramelised red onion and goats cheese tartlet
in filo pastry with garlic buttered new potatoes

Desserts
Tia maria cheesecake with fresh pouring cream

Raspberry and white chocolate eton mess cbgf
with chambord black raspberry liqueur

Trio of British cheeses cbgf
caramelised red onion chutney, cheese biscuits and grapes

Duo of vodka and gin flavoured jellies gf
served with prosecco soaked berries

£48.50
Join us in bringing the New Year in
with a complimentary glass of Prosecco at midnight


