
French Onion Soup with Cheese Glazed Croutons (Ve available)
Scallops with herb & parmesan crumb and beurre blanc
Smoked Duck with caramelised nuts & orange relish 
Chicken Satay Skewer with Salad Garnish

Starters

NEW YEAR’S EVE MENU

Mint Chocolate Mousse
Spiced Poached Pear (Ve)
Berry Pavolova
Cheese & Biscuits
Selection of Ice Cream & Sorbet 

Coffee & After Dinner Mints 

Pan Fried Duck Breast served with Saute Potatoes, Red Cabbage
& Blueberry Jus
Monkfish & Mussels in a Tomato & Prawn Bisque with Toasted
Ciabatta
Chicken Supreme served with Mashed Potatoes, Mixed
Vegetables & Mushroom Sauce
Lamb Rump with Dauphinoise Potatoes, French Beans & Red
Wine Jus
Roasted Portobello Mushroom Risotto finished with parmesan
(V) (Ve available)

Main Course

DESSERTS

The Bakers Arms

£80 PER PERSON
includes dinner & entertainment from Sid the Sax 

£25 PER PERSON DEPOSIT REQUIRED WHEN BOOKING
PRE ORDER REQUIRED BY 23  DECEMBER RD
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