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ith your booking and then send us your
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Laurent-Perrier Brut, France - £50

Pip
er-H

eid
sieck Brut, France - £40

Berri Estates Cuvee Brut, A
ustralia - £18
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Grilled Sardine Fillets, Avocado Salsa, Roasted Cherry Tomatoes 

Wild Mushroom, Sun Blush Tomato, Spinach, Mascarpone, Tortelloni

Smoked Duck Breast, Red Onion Jam, Mixed Leaves

Parma Ham, Pear, Gogonzola, Raspberry & Red Wine Dressing, Mixed Leaves
~~~~~~~~~~~~~~

Refreshing Cassis Sorbet
~~~~~~~~~~~~~~

Chicken Breast Stuffed With Brie & Herbs Wrapped In Parma Ham

Braised Lamb Shank, Red Wine & Rosemary Jus

Salmon Fillet, Tomato, Asparagus & Champagne Sauce

Pan-Fried Duck Breast, Blackberry & Chianti Sauce

Caramelised Vegetable & Parmesan Filo Tart

herb roast potatoes, new potatoes, fine beans, 
brocolli, roasted vegetable medley

~~~~~~~~~~~~~~
Sticky Chocolate & Pear Pudding

Ultimate Chocolate Cake

Raspberry & White Chocolate Cheesecake

Stuffed Baked Apple Pudding

Selection Of Cheese & Biscuits
~~~~~~~~~~~~~~

Coffee & Chocolates

£35 per person

Celebrate this New Year at the Frog &

Rhubarb Sci-Fi Party. Please feel free to

enjoy the evening in fancy dress

although it is not a must.

We have specially selected a gala

menu  to offer a delicious variety of

great quality dishes. If any of your

party have special dietary

requirements, we will endeavour to

accommodate these. 

After your meal there is a disco from

10pm until  1am so you can see in

2010 with a bang.

Throughout your evening our friendly

and helpful staff will ensure that you

and your party celebrate this New

Years Eve in style.


