
New Year's Eve 
RESTAURANT MENU
Tables available from 6.30 – 8.30pm followed by dancing in the Lincolns bar until 1am.

On the table will be selection of breads, butter, flavoured oils, parmesan 
cheese straws, maple glazed pigs in blankets, haggis bon bons.

LEEK & POTATO VELOUTE  
white truffle cream, chopped chives

CRAYFISH & KING PRAWN COCKTAIL   can be 
Marie Rose sauce, brown bread and butter

CONFIT CHICKEN & SMOKED HAM HOCK TERRINE   
roast garlic focaccia, whisky & red onion chutney 

TREACLE CURED SALMON  can be 
dill crème fraîche, gin jelly, treacle bread toast
H H H

MOJITO SORBET  
H H H

ROAST CHUMP OF LAMB  
minted dauphinoise potato, textures of parsnip, rosemary infused jus

TOURNEDOS ROSSINI
pan fried fillet of beef on a brioche croute, topped with chicken liver pâté, 
truffle infused fondant potato, buttered spinach, Maderia sauce 

PAN FRIED SEABASS, KING PRAWN & SPRING ONION RISOTTO
lobster bisque sauce

ROAST BUTTERNUT SQUASH    
stuffed with chestnut risotto, crispy rocket 
H H H

BANOFFEE STICKY TOFFEE PUDDING
caramelised banana, rum & raisin ice cream

WHITE CHOCOLATE FUDGE & IRISH CREAM CHEESECAKE
chocolate soil, marbled chocolate shard, Biscoff ice cream 

ICED NOUGATINE PARFAIT
passionfruit sorbet 

DARK CHOCOLATE & ORANGE TART
clotted cream. can be 
H H H

CHEESE & COFFEE 
Served in Lincolns bar to the sounds of our resident DJ. Enjoy a selection of cheeses served with crackers, 
chutney and quince jelly followed by coffee with homemade white chocolate and whisky fudge.

£99 
PER PERSON 

WITH BRUNCH & 
ACCOMMODATION 

£169 
PER PERSON*

*based on two sharing a 
standard twin / double room
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