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Enjoy a superb 5-course dinner with a welcome glass
of Prosecco, entertainment from our resident DJ and
a glass of bubbly at midnight, dancing until 1am.
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Then join us for a night & have a relaxing stay and
New Years day breakfast.

G SURYAHOTELS

Stay. Explore. Discover. o
T: 01255 818800 E: mev@thekingscliffhotel.com ﬁ
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NEW YEARS EVE MENU

French Onion Soup
Cheese Crouton VEGF ¢/G/M

Rabbit & Pistachio Ballotine
Date Puree, Sunflower Tulle GF ¢/G/E/M/MO/N/SO
Sundried Tomato
Rosemary & Cheese Arancini, Red Pepper Aioli, Watercress, Chimichurri Praline v VE
GF C/G/E/M
Smoked Salmon Timbale
Pickled Vegetables, Cucumber Jelly, Fennel Pollen GF F/M/50

Pink Champagne Sorbet so

Rump of Lamb
Dauphinoise Potato, Sautéed Kale, Minted Pea Puree, Red Wine Jus GF ¢/mM/50
Corn-fed Chicken Supreme
Potato & Chive Rosti, Sautéed Greens, Wild Mushroom & Tarragon Sauce GF ¢/M/MU/SO
Poached Fillet of Lemon Sole

Salmon Mousse, Tempura King Prawn, Vegetable Spaghetti, Citrus Beurre Blanc GF
G/CR/E/F/M/SO

Artichoke & Slow Roasted Tomato Risotto
Chestnut & Sage Beignet, Micro Cress V VE GF C/G/E/M/SO

Dark Chocolate Delice

Orange Glaze, Clotted Cream Ice Cream GF G/E/M/SO

Winterberry & Apple Crumble
Vegan Ice Cream & Coconut Custard VE G/N/S/SO
Cherry Trifle
Layers of Brandy Soaked Cherries, Sponge, Custard, Cream & Meringues G/E/M

British & Continental Cheese

Crackers, Celery, Chutney & Grapes GF ¢/G/M/MU/SO

C celery G gluten MO molluscs SO sulphur dioxide CR crustaceans F fish E eggs
M milk N nut SE sesame seeds P peanut MU mustard L lupin S soya

Our suppliers & kitchens handle numerous ingredients & allergens. Whilst we have strict controls in place to reduce the risk of contamination,
unfortunately, it is not possible for us to guarantee that our dishes will be 100% allergen free. Please speak with your server if you require any changes.

V veggie  VE vegan on request  GF gluten free on request



