
  
Today’s freshly prepared soup with fresh baked homemade breads

Tiger prawns in chilli and ginger tempura batter with tomato and chilli jam with lemon creme fraiche

Crispy Thai marinated beef salad with crunchy Asian slaw, honey, soy and coriander dressing

Goat’s cheese and poached red wine pear fritters with baby leaf salad, candied walnuts and 
raspberry vinaigrette (V)

Ewing’s famous smoked salmon with capers, pickled red onion, toasted local sourdough and 
crumbled Young Buck blue cheese

Wild roast mushroom bruschetta with rocket and sundried tomato salad, beetroot crisps and garlic 
truffle aioli (V)

  
Chargrilled 8oz sirloin with tarragon, shallot and balsamic butter served with thick cut chips, buttermilk 
French-fried onions, garlic and cracked pepper sauce and roasted tomato

Oven baked fresh fillet of salmon with a blue cheese and rosemary crust, smashed Comber potato, 
buttered broad beans and a sundried tomato and roast red pepper cream
 
Confit duck leg with a potato and parsnip cake, buttered savoy cabbage with a sour cherry and 
port jus 

Roasted vegetable strudel with lemon and red lentil Dahl, cumin-spiced parmentier potato and a 
harissa and coriander yoghurt (v)

Pork fillet and prosciutto wellington served with Dauphinoise potato, black pudding croquettes and 
a slow braised apple and cider jus

Pan fried fillet of sea bass with smoked bacon and local leek mash, French beans and sauteed garlic 
Portavogie prawns

 

Rich chocolate brownie with chocolate sauce and honeycomb ice cream

Red wine poached pear with cinnamon ice cream

Rhubarb créme brulee with homemade ginger and orange shortbread

Selection of cheeses with house chutney and biscuits

Baked toffee apple cheesecake with butterscotch cream

Our staff share in our belief that a tip is to be earned and not expected, therefore our prices do not include service with the exception of parties of 10 or over where 
10% is added for your convenience. This is payable entirely at your discretion.

There may be traces of nuts & seeds in all our dishes for more information on allergen ingredients please ask a member of staff
(GF) Gluten Free (please ask your server for our gluten free menu) (V) Vegetarian  (C) Contains chilli

celebrate
New Year’s Eve


