
 
 

New Year's Day 2025 
£39.50 per person 

 

Starters 
Roasted Tomato and Red Pepper Soup (df, gf, v, vg) 

with basil oil 
 

Smoked Chicken, Apricot and Pistachio Terrine (df, gf) 
with a curry mayonnaise and dressed salad leaves 

 

Mackerel Pate  
(GF adaption available on request only) 

 served with horseradish cream and beetroot, pickled carrot and cucumber ribbons  

and toasted ciabatta bread 
 

Roasted Sweet Potato, Fennel and Kentish Blue Cheese Croquette (v) 
(GF adaption available on request only) 

served with an apple chutney, sweet potato crisps and a parsnip purée 
 

Main Courses 
Roast Topside of Beef (cooked pink)  

(GF adaption available on request only) 

Yorkshire pudding, roast potatoes and seasonal vegetables, red wine and bay leaf jus 
 

Slow Honey Glazed Roasted Gammon (gf, df) 
leek and whole grain mustard sauce, roast potatoes and seasonal vegetables 

 

Herb Crusted Salmon Fillet 
(GF adaption available on request only) 

 served with toasted almond flakes, capers, beurre noisette and crushed garlic and lemon dill potato cake 
 

Baked Aubergine Steak (df, gf, v, vg) 
with confit garlic and thyme new potatoes, aubergine caviar, smoked tomato coulis and paprika oil 

 

Desserts 
Lemon Curd Parfait (gf, v) 

with raspberry coulis and meringue kisses 
 

Dark Chocolate Torte (v) 
with vanilla pod ice cream and white chocolate sauce 

 

Cherry Bakewell Tart (v) 
with Chantilly cream and a kirsch syrup 

Carrot Cake (df, gf, v, vg) 
pistachio frosting and vegan vanilla ice cream 

 

Selection of Kentish and Continental Cheeses (v) 
(GF adaption available on request only) 

a selection of fine cheeses, celery, grapes, and chutney   
 

Coffee & Petit Fours 
 

df – dairy free      gf – gluten free   v – vegetarian   vg - vegan 
Some of the menu can be adapted for intolerances. Please ask for further details 



 
 

Children’s New Year's Day 2025 
£20.00 per child 

 

Starters 
Tomato Soup (V) 

Garlic Bread Slices (v) 
with or without cheese (DF without cheese) 

Crudités with Dips (GF, V) 

Main Courses 
Roast Topside of Beef (cooked pink)  

(GF adaption available) 

with Yorkshire pudding, roasted potatoes and vegetables 

Breaded Chicken or Fish Goujons  
with chips and peas  

Cumberland Sausages (df) 
with mashed potato & vegetables 

Pasta (v) 
with tomato sauce & grated cheddar cheese 

Desserts 
Cherry Bakewell Tart (v) 

with Chantilly cream 

Chocolate Brownie (v) 
with vanilla ice cream 

Selection of Ice Cream (gf, v) 
with vanilla, strawberry and chocolate ice cream 

Fresh Fruit Salad (df, gf, v, vg) 

Inclusive of unlimited squash or juice 
 

df – dairy free      gf – gluten free   v – vegetarian   vg - vegan 
 


