
New Years EveCELEBRATE
AT

A D U LT S  £60  |  C H I L D R E N  £30

T H U R S DAY  3 1  D EC E M B E RS T

MONTGOMERY ’ S  RESTAURANT

7:00PM START 7:30PM DINNER

Enjoy a delicious three-course dining experience
accompanied by live music from Grace Acoustic Duo, as we

welcome the New Year together.



Dinner MenuTHE

CANAPE S

Heri tage Tomato Bruschetta
Honey Glazed Pigs  in  Blankets

Smoked Salmon,  Di l l  Cream Cheese Roulade
Whipped Goats  Cheese Herb Crost in i

STARTE R S  

French Onion Soup

Haggis  Scotch Egg ,  W h i s key  S a u ce ,  Pi ck l e d  A p p l e

Wild Gar l ic  Mushroom ,  Toa s te d  S o u rd o u g h ,   M a d e i ra  S a u ce

Vodka Prawn Cockta i l ,  Vo d ka  M a r i e  R o s e ,  B row n  B rea d  &  B u tte r

MAINS  

Blade of  Shropshire  Beef ,  P o t a t o  M o u s s e l i n e ,  G l a z e d  R o o t s ,   R e d  W i n e  J u s

Butter  Roast  Chicken Supreme ,  P o t a t o  R o s t i ,  G r e e n  B e a n s ,  F o r e s t i e r e  S a u c e

Pan Fr ied Seabass ,  R o a s t e d  N e w  P o t a t o e s ,  S a m p h i r e ,  L e m o n  B e u r r e  B l a n c

Chestnut  Mushroom & Butternut  Squash Pie ,  P o t a t o  R o s t i ,  G r e e n  B e a n s ,  W i l d
M u s h r o o m  C r e a m  S a u c e

DE S SE RTS

Montgomer y ’s  Brownie ,  Va n i l l a  I ce  C rea m

Blood Orange Brulee ,  Ca rd a m o m  S h o r t b rea d  B i s c u i t s

Bai leys  Cheesecake ,  W h i s key  Fu d g e

St icky  Tof fee  Pudding ,  B u tte rs co tch  S a u ce ,  Cu s t a rd

I f  yo u  h ave  a  food a l lergy  or  into lerance ,  p l ea s e  h i g h l i g h t  t h i s  w i t h  u s  p r i o r  to  p l a c i n g  yo u r  o rd e r  a n d  we
c a n  g u i d e  yo u  t h ro u g h  o u r  m e n u .
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