
New Year’s Eve Menu 2020 
 

Maple Flavored Parsnip and Pumpkin Soup (GF, DF, Vegan) 
 

 

Ham Hock and Black Truffle Quail Scotch Eggs  

Watercress and Apple Salad 

                                                      

Roasted Fig and Soft Goat’s Cheese Salad (V) 

Endive Leaves, Walnut and Pecan Nuts 

 

--------------)(--------------- 

Champagne Sorbet 

--------------)(--------------- 

 

Grilled Scottish Beef Fillet Medallions (GF) 

Grilled Mushroom, Gratin Potatoes, Bearnaise Sauce 
 

 

Whole Salt Baked Sea Bass (GF) 

Crushed Potatoes, Lemon and Herb Beurre Blanc, Sautéed Spinach 
 

 

Woodland Mushroom and Vegan Cheese Tart (Vegan) 

Roasted Roots, Tender Stem Broccoli 

--------------)(--------------- 

Dark Chocolate and Salted Caramel Profiteroles 

Vanilla Cream 

 
 

Amaretto Poached Pear (Vegan) 

Chocolate Flakes and Chocolate Sorbet 
 

 

 

 

Selection of English & Continental Cheeses 

Biscuits, Grapes, Celery and Spiced Fruit Chutney 
 

--------------)(--------------- 

Coffee & Petit Fours 

 

4 courses plus 

coffee, a highland 

piper bringing an air 

of tradition and a 

disco until late  

Just £65pp 

 

 


