
NEW YEAR’S EVE
STARTERS 

Wild Mushroom Soup 
Crispy enoki, crème fraiche, 

sour dough 

King Prawn  
& Crayfish Cocktail 

Marie rose, chicory, shaved 
fennel, avocado, toasted 

onion bloomer

Chicken & Ham Terrine 
Red onion gel, radicchio 
salad, toasted brioche

MAINS 

Slow-Cooked  
Featherblade of Beef 

Creamed potato, 
tenderstem broccoli, baby 

onions, jus

Pan-Seared Bream 
Sautéed new potatoes, 

crispy mussels, white wine 
cream, wilted spinach

Roasted Aubergine 
Goats cheese (vegan feta 

is available), tomato sauce, 
salsa verde, thyme crumb

DESSERTS

Tiramisu 
Baileys ice cream, chocolate 

mocha beans

Chocolate &  
Hazelnut Sphere 
Hazelnut brittle,  
chocolate pearls

Ginger Poached Pear 
Honey crème fraiche, 

honeycomb 

New Year’s Eve
As we have SOLD OUT of our gala dinner in the barn,  

we have decided to lay on an extra special night in The Kingfisher pub…

Book a table and it’s yours for the night!

A DJ will be playing background music until 9pm,  
when the party really kicks into gear to see in the New Year!

Sunday 31st December 
Bookings from 6pm-8.30pm 

Pub closes at 12:30am

Only £50 per person!

Pre-booking is essential and we will be running a set menu for the evening.


