
THE INN ON THE
GREEN

N e w Y e a r ` s  E v e  M e n u  

M A I N  C O U R S E  

PAN FRIED SALMON (GF)
Pistachio crust ,  seasonal  cream, white wine cream

reduction,  sautéed potatoes  

TURKEY ROAST DINNER (GF)
Roast  potatoes ,  carrots  & parsnips ,  sage & onion

stuff ing,  Yorkshire  pudding,  gravy

MUSHROOM & CHESTNUT WELLINGTON (V)  (VE)
Roasted potatoes ,  seasonal  greens ,  gravy

CHRISTMAS PUDDING (GF)  (VE)  (V)
Brandy sauce ,  frosted cranberries

SPICED ORANGE & CHOCOLATE CREME BRULEE
(GF)  (VE)

Shortbread

SELECTION OF CHEESES (GF)  (VE)
Red onion chutney,  crackers  

S T A R T E R

CHICKEN LIVER PARFAIT (GF)
Apricot  & chestnut  chutney,  toasted b loomer

PRAWN COCKTAIL (GF)
Tomato concasse ,  tomato gazpacho,  buttered brown

bread 

D E S S E R T

WINTER SPICED BUTTERNUT SQUASH SOUP (GF)  (V)  (VE)
Toasted pumpkin seeds ,  toasted b loomer

3 - C O U R S E  M E N U  £ 4 0 P P
S I T  D O W N  A T  0 7 : 3 0  P . M

£ 1 0  E N T R Y  F O R  O N L Y  M U S I C

L I V E  M U S I C  9 : 0 0  P . M .  -  1 2 : 3 0  A . M .
D E C E M B E R  3 1 S T  


