
 
 

New Year's Day 2026 
£42.50 per person 

 

Starters 
French Onion Soup (v) 

(DF, GF, VG adaptions available on request only) 

with parmesan and cheddar cheese croutons 
 

Chicken Liver Pâté (df) 
with toasted brioche slices, carrot and orange jam and dressed rocket salad 

 

Panko Breaded Fish Cake (df) 
(GF adaption available on request only) 

served with homemade tartare sauce, pea shoots and tarragon oil 
 

Tomato, Vegan Feta and Basil Pastry Tart (df, v, vg) 
served with sun dried tomato and olive tapenade, rocket leaves and smoked paprika oil 

 

Main Courses 
Roast Topside of Beef (cooked pink) 

(DF & GF adaptions available on request only) 

Yorkshire pudding, roast potatoes and seasonal vegetables, red wine and thyme jus 
 

Roasted Chicken Supreme 
(GF and DF adaptions available on request only) 

sage and onion stuffing, thyme roasted potatoes seasonal vegetables and a chicken jus 
 

Salted Cured Fillet of Cod 
served with parmentier potatoes and petit pois a la Francais  

 

Traditional Nut Roast (df, gf, v, vg) 
with spinach and beetroot powder, roast potatoes, seasonal vegetables and a vegan jus 

 

Desserts 
Lemon Posset (gf, v) 

with meringue kisses, lemon curd and freeze dried raspberries 
 

Double Chocolate Torte (v) 
with vanilla pod Chantilly cream and white chocolate sauce 

 

Banoffee Tart (v) 
with salted caramel sauce and chocolate shavings 

Salted Caramel Brownie (df, gf, v, vg) 
with vegan chocolate 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 2026 

£22.50 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 

Tomato Pasta (v) 
with tomato sauce & grated cheddar cheese 

Desserts 
Banoffee Tart (v) 

with salted caramel sauce and chocolate shavings 

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 
 


