
NEW YEAR’S EVE
D I N N E R  M E N U

Roast  Ch icken  Soup wi th  Cr i spy  Sk in

Pan Seared  Sca l lops  wi th  pea  puree  (gf )

Steak  Tar tare  (gf )

Caprese  Sa lad  wi th  Bas i l  Dress ing

Appetizers

Main Course
Sur f  +  Tur f  w i th  t iger  prawns ,  Fondant  Pota to

Green beans   &  Peppercorn  sauce  (gf )

Lemon &  Thyme Ch icken  Supreme wi th  wi ld

mushroom &  b lack  gar l i c  seed c ream (gf )

Gr i l led  Seabass  wi th  o l i ve  and  lemon dress ing

&  new potatoes  (gf )

Lemon &  R icot ta  Tag l ia te l le

Dessert
Cheese  board  and Crackers

Brandy  &  Choco la te  Mousse

Raspberry  &  Lemon Cheesecake

Any  A l le rgens  p lease  in form your  server .

Lemon ~~Sorbet

Prosseco on arrival


