Come and join us to celebrate the memory of
2010 & the beginning of 2011 with a delightful
5 course celebratory dinner & disco to dance the

new year in. Priced at £50 per person

butternut squash & coconut soup with toasted almonds (v)
smoked salmon & poached egg on toasted brioche with a dill cream sauce
browns lane chicken kromeskies with garlic and chive aioli
pigeon breast with chive mash & a red wine, smoked bacon sauce
king prawn & crayfish cocktail with a cheese twist
baked flat capped mushrooms on garlic toast topped with gruyere cheese (v)
baked brie, roasted red onion & sun blushed tomato tart with balsamic syrup (v)

*

champagne sorbet (v)

*

fillet of beef with dauphinoise potatoes,
shallot and red wine sauce
slow roasted lamb shank, creamy mash with
red wine, mint gravy
chicken breast stuffed with-mushroom duxelle wrapped in parma ham with roasted sweet
potato and a tarragon cream sauce
fillets of sea bass on crushed new potato with a scallop & dill cream sauce

Flat capped mushroom topped with wilted spinach and goat’s cheese on new potatoes,
finished with basil pesto (v)

butternut squash, pine nuts, gorgonzola cheese & rocket leaf risotto (v)

o

sticky toffee pudding with hot toffee sauce & clotted cream
mixed berry pavlova with freshley whipped cream
raspberry créme brulee with raspberry ripple ice cream
white & dark chocolate brownie, vanilla ice cream & chocolate coated honeycomb
local cheese selection with biscuits, celery, grapes & jam

e
coffee & liquer
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