
 

 

 
 

2027 New Year’s Day Lunch Menu 

12 noon-2.45pm 

 

Canapes to start at the table 

Starters 

 White Onion Soup, Garlic and Parmesan Twist, Dressed Rocket, Toasted Onion Seeds, Crème Fraiche 

Confit Lamb Belly, Sticky Red Wine Jus, Pickled Carrots, Crispy Artichokes 

Whitby Gin Cured Seatrout, Roast Heritage Beetroot, Pomace Oil, Caviar 

Heritage Tomato and Burrata Salad, Toasted Pumpkin Seeds 

Main Course 

Grand Reserve Sirloin of Beef with Yorkshire Pudding and Beef Gravy 

(Our Beef is served pink unless otherwise requested) 

 Roast Turkey, Pigs in Blankets, Sage and Onion Stuffing, Gravy  

Confit Belly Pork, Potato Dauphinoise, Roast Carrot, Buttered Baby Vegetables, Cider and Rosemary Jus 

Seared Salmon Supreme, Celeriac and Chive Rosti, Charred Baby Leeks, Romesco Sauce 

Wild Mushroom and Chestnut Risotto, Rocket, Parmesan and Chilli Tuille 

Pre Dessert 

Champagne Sorbet 

Desserts 

Sticky Toffee Pudding, Toffee Sauce, Vanilla Bean Ice Cream 

Baileys and White Chocolate Cheesecake, Chantilly Cream 

Cranberry Meringue Roulade, Glazed Cranberries 

Selection of Cheeses, Chutney and Crackers 

 

Coffee and Petit Fours 

 

£57.50 per person 

£ 31.50 for under 12 years  

 


