
NEWYEARS EVE
All reservations are for 2hrs $45/pp

APPETIZERS

choice of

KALE SALAD

red and green kale | sesame vinaigrette | roasted cauliflowers | pomegranate |
sesame dressing | grana padano

BANG BANG SHRIMP

jumbo fried shrimp | srirachamayo | sesame seeds | green onion

MUSHROOMAND TRUFFLE SOUP

porcini and wild mushrooms | truffledmascarpone | truffle oil | croutons

SMOKED SALMON YORKSHIRE

smoked salmon | egg and cheese custard | yogurt sauce | yorkshire pudding

WELSH RAREBIT

old cheddar | sourdough | smoked pastrami | thousand island dipping sauce

ENTRÉES
choice of

WINIFRED’S FAMOUS FISH & CHIPS

ale battered oceanwise cod | mushy peas | proper tartar | charred lemon | chunky chips

LOBSTERMAC & CHEESE

four cheese sauce | chives | lobster and crabmeat

IRISH SHEPERD PIE

lamb ragu | corn peas and carrot | mash potatoes | worcestershire sauce

BUTTER CHICKEN

masala marinated roasted chicken thigh | coconut rice | garlic naan | tzatziki

POACHED SALMON

olive oil and citrus poached atlantic salmon | teriyaki sauce | jasmine rice | winter ratatuille

BEEF BOURGUIGNONNE

red wine beef braised | roast potatoes | cipollini onions |glazed carrots | snow peas | bacon | grilled baguette

DESSERT
choice of

STICKY TOFFEE PUDDING
traditional toffee sauce | vanilla ice cream

CHOCOLATE TRIFLE
dark chocolate, chocolate brownies, vanilla and rum custard,

chantilly cream

All prices are subject to applicable taxes and gratuities, menu pricing, selection, and ingredients are subject to change without notice 2024-12-31


