
New years eve menu 
 
 

STARTERS 
 

HOME MADE winter vegetable and chestnut soup 
 

Locally poached game terrine with an red onion marmalade 
 

Sizzling king prawns with garlic, spring onion and stem ginger 
 
 

MAIN COURSE 
 

Slow roasted belly of pork with crackling and a cider and apple sauce 
 

Chandler and dunn sirloin steak with a peppercorn sauce 
 

Duck breast served with a rosemary jus 
 

Poached halibut with a dill and pernod sauce 
 

ALL SERVED WITH SEASONAL VEGETABLES AND  SAUTE POTATOES 
 

DESSERTS 
 

Irish chocolate tort 
   

Crème brulee 
 

Banoffee pie 
 

Selection of cheese 
 

£28.00 per head 
 

 

 


