
 

 

 

New Year’s Eve Disco 
6 Course Evening Dinner  

 

Smoked Salmon, Fresh Crab, Crayfish & Prawn Salad  
Served with Marie Rose Sauce  

 

Hearty Scotch Broth Soup  
 

Melon, Berries & Port vg 
 

Intermediate  

Haggis, Neeps & Tatties  
 

2nd Intermediate  

Moet & Chandon Fruit Sorbet v 

 
Main course   

 

Scotch Fillet Steak au Poivre  
Cooked in a Cream of Cracked Peppercorn Sauce  

(Please Note all Steaks will be cooked Medium) 
 

Salmon Bonne Femme 
Salmon Fillet Cooked in a White Wine Velouté Sauce 

 

Duckling A La ‘Orange 
Half Roast Duckling, served with a tangy orange and grand Marnier Sauce 

 

Mushroom Stroganoff v 
Served with Steamed Rice  

 

Dessert 

 

Chefs Double Hot Chocolate Pudding & Crème Anglaise v 
 

Poached Pears with Syrup & Homemade Vanilla Ice Cream v 
 

English Cheese Board & Port v 

 
To Finish 

 

Coffee & Cream  

 
£89.95  

 
All our dishes are prepared in a kitchen where nuts, and other allergens are present, and our menu description do not include all ingredients. 

 

 

 

 


