
FIRST COURSE 

‘Champagne & Canapés’  

Tuna tartare/Mini pastry-pork & sage/Ricotta-pancetta 

STARTER 

Cured salmon with dill and mustard, king prawn salsa 

FISH 

Sea bass with Brixham crab and ginger 

MAINS 

Fillet of beef with truffle potatoes,    

Celeriac ragout and Madeira sauce 

DESSERTS 

Set blackcurrant mousse with warm apple 

and honeycomb ice cream 

Let us know if you would like to order a glass of 
Champagne to celebrate the New Year and and we will 

bring it to you before 12pm 

New Year’s Eve 

Menu 
5 Courses  

£120 


