
To Start
 

Sauteed Calves Liver & Onions
Garlic bread, panchetta, parsley & Whiskey jus

 
Nethergate Beer Battered Haddock Goujons

Tartar sauce, cherry tomato, red onion & radish salad, lemon vinigerette
 

 Pan Fried Curried North Essex Pigeon Kebab
 South Indian sag aloo, cumin yoghurt

 
 Roasted Red Pepper, Tomato & Oregano Soup (V)

Sourdough bread, herb croutons
 

Chilled Sticky Plum & Blade Of Beef Salad
Bok-choi, spring onion, carrot & toasted walnut couscous

To Follow
 

Braised Bombay Shank Of Lamb
Bombay potato, pomegranate, curried red wine sauce

Pan Fried Ribeye Steak & Mediterranean King Prawn Surf
Rosemary potato rosti, garlic butter, cherry tomato, red wine jus 

 
Garlic Butter Roasted Corn-fed Chicken Supreme 

Smoked bacon sausage meat stuffing, dauphinoise potato, smoked paprika & tomato cream
sauce

 
Grilled Seabream Fillets

Sauté baby new potatoes, green beans, sun-blushed tomatoes, cracked black pepper white
wine cream sauce

 
Wild Mushroom, Spinach & Black Bomber Pappardelle (V)

Wild rocket, toasted garlic focaccia bread

All served with seasonal vegetables

(Vegan Options Avaliable On Request)
 

Additional Side Orders - £6.95

  Honey Roasted Parsnips, Bacon & Maple Glazed Brussel Sprouts, Cauliflower Cheese
Sage & Onion Stuffing - £5.95

To Finish

Warm Carrot & Walnut Cake 
White chocolate & yoghurt sauce, mince pie ice cream

 
Christmas Pudding, Brandy & Orange Spotted Dick

 Vanilla custard
 

Winterberry Pavlova (V)
Warm winterberry & yoghurt compote, Chantilly cream, blackberry sorbet

  
Milk Chocolate & Bailey’s Cheesecake
Chocolate sauce, chocolate ice cream

 
Trio of Ice Cream 

Brandy snap basket, winterberry coulis

(V=Vegetarian VE=Vegan)
Pre order Required for all bookings.

A non- refundable deposit of £40.00 per person will be required.
Menu available only on New Years Eve. Please advise us of any dietary requirements

 Nut and other allergens are present in our kitchen environment
 Game dishes may contain shot

Terms & Conditions Apply

New Years Eve Dinner & Dance 2026
 £95.00 Three Courses & Glass Of Bubbly At Midnight
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