
 

Please advise a member of our team as soon as possible should you have any dietary requirements, preferences or allergies.  

Please note, a discretionary 10% service charge will be added to your bill 

 

 

                                                                                                                                                        

SAMPLE  

New Years Eve 

Early Dinner Menu 

Served 5pm to 6.15pm 

 

 

Starters 

 

Curried Parsnip Soup, sage oil, More bakery sourdough (V/GFO) 9 

Pork & damson terrine, festive Cumberland sauce, toasted brioche 11 

Twice baked blue cheese & spinach souffle (V) 12 

Classic prawn cocktail, Marie Rose sauce 12 

 

Mains 

 

Salt aged sirloin, triple cooked chips, garden salad 35 

Wild mushroom & chestnut stroganoff, pilau rice 23 

Roast cod loin, crushed potatoes, warm tartare & champagne sauce 30 

 Beef bourguignon, red wine, smoked pancetta & mushroom sauce, creamy mashed potato 25 

Fish, triple cooked chips and garden peas 22 

 

Desserts 

 

Traditional Christmas pudding, brandy sauce 9 

Clemintine, cranberry & passionfruit Eton mess 9  

Sharrow Bay sticky toffee pudding, toffee sauce nutmeg ice cream 9  

Warm Chocolate brownie, boozy rum & raisin ice cream 9  

 
 


