
 

 

NEW YEARS EVE 
£105 per person • Live Singer 

AMUSE-BOUCHE 
Maldon Oyster 

STARTERS 
 

Salmon Gravlax 
 

Hoisin Duck Spring Roll 
 

Salt & Pepper Soft-Shell Crab 
 

Jerusalem Artichoke Velouté 
 

King Prawns in Garlic & Chilli Butter 
 

MAINS  
 

Beef Wellington served with buttered Mash, Baby Carrots & Red wine Jus 
 

Salmon en Croute served with buttered mash & Ber Blanc sauce  
 

Grilled Turbot, wild Mushroom & New Potato Fricassee 
 

Tandoori Monkfish Chop served with Raita Yoghurt, spiced sweet Potato and Asian 
vegetables  

 
Lamb rump served with Pea Puree, Dauphinoise Potatoes, mint dressing  

SIDES 

Buttered Peas & Spinach – Creamed Mash & crispy Shallots – Epping Honey glazed Carrots 
– Crispy skinny Fried & Triple cooked Chips 

DESSERTS 
  

Triple chocolate Brownie served with Berries, Custard, ice cream or Cream  
 

Sticky Toffee Pudding served with custard, Ice cream or Cream  
 

Classic Apple Pie served with Custard, Ice cream or Cream  


