New Year’s Day Roast
The Club House,West Bexington

3 Courses 30.00

Starters
Seatood chowder with smoked bacon lardons and herb oil
Ham hock terrine with piccalilli and croutons
Goat’s cheese with pickled beetroot, walnut, and winter leaves salad
Crayfish tails with Marie Rose dressing, baby gem lettuce, smoked paprika, and croutons
(3.00 Surcharge)
Mains
Porchetta | | Roast Beef Topside | | Nut Roast
Served with roast potatoes, garlic-buttered greens, honey-roasted carrots and parsnips, braised red cabbage,
celeriac purée, red wine gravy, and Yorkshire pudding

Crispy battered haddock fillet with rustic-cut chips, minted mushy peas, tartare sauce, and lemon slice

Fish of the day with a lemon butter sauce, seasonal vegetables, and Cornish new potatoes
(6.00 Surcharge)
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7 Local cheeseboard with chutney, crackers, and fruit

j% (4.00 Surcharge)
/ Sticky toffee pudding with butterscotch sauce

_ /,-:_\_/ Apple, blackberry, and brown butter crumble with whipped cream

Bread and butter pudding with Bailey’s custard

Vanilla panna cotta with macerated fruit and meringue

Happy New Year from all of us at The Club House — wishing you joy, health, and happiness in the year ahead!




