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FOlVE

Glass of Champagne on Arrival, D] Ben Newman & Fireworks at Midnight

STARTERS

Seared Local Scallops
Home Made Crispy Chashu, Black Butter Aioli

Gnocco Fritto
Italian Chacuterie, Baked Camembert, Garlic & Rosemary Fondue, Cranberry Sauce

Crispy Shamembert Wedges
Green Salad, Apple Cranberry - VG

Festive Winter Salad
Pear, Beetroot, Red & White Endive, Pomegranate, Blue Cheese Crumble Toasted Sunflower Seeds
Red Wine Vinegar Dressing - VG

Rum, Chilli, Treacle, Gravadlax
Cucumber Salad, Rye Bread, Mustard Dill Sauce

Salty Dog Bloody Mary Prawn Cocktail
Crispy Lettuce, Pancetta Crumbs, Avocado, Cherry Tomato, Bloody Mary Mayo

The Famous Salty Dog King Prawns “Pana”
Oyster Sauce, Garlic & Black Bean Sauce, Sizzling Hot Pan & Lime Squeeze

MAINS

Salty Dog Sumptuous Surf & Turf
Best for Two OR More but Can be Served Individually Half Lobster, Scallops, King Prawns,
Mini Beef Fillet, Sweet Chilli, Garlic & Coriander Sauce
Jasmine Rice, New Potatoes - OR - Chips

Classic Beef Wellington
Prime Irish Beef Fillet, Potato Pavé, Wild Mushroom Bourguignon

Seared Saddle of Highland Venison

Boulangere Potato, Braised Red Cabbage, Game Pie, Kale, Madeira Jus

Dover Sole
Classic Meunier, New Potatoes, Greens

Half Jersey Lobster & Crab Thermidor
Tagliatelle, Asparagus Cream, Baby Spinach

Fillet of Turbot Parmesan Croquetas
Kale & Spinach, Crab & Lemon Butter Herb Sauce

Classic Salmon En Croute
Spinach, Sorrel Cream, New Potatoes & Mixed Vegetables

Persian Squash & Pistachio Roast Filo Tart
Lentil Fesenjan Sauce & Feta Crumble - VG

SWEETS

Sweet Selection
A Bite Sized Selection of your Favourite Desserts from 2025!
Or
Cheese Platter

Westcombe Cheddar, Form D’Ambert Blue, Normandy Camembert Fig Chutney, Grapes & Rustic Crackers, Biscuits

Coffee of your Choice

Adults £120 - Children (12 & under) £60




