
 
 
 
 
 
 
 
 

 
N E W  Y E A R S  E V E  A T  T H E  F E A T H E R S  

£ 5 0 P P  

 

S T A R T E R S  

Celeriac & Hazelnut Soup with Truffled Croutons & freshly baked Bread 

King Prawn & Avocado Salad with pickled Watermelon & toasted Cashew Nuts 

Chicken, Duck & Red Onion Terrine with Sweet & Sour Onion Relish, mixed Olives and 
Basil Focaccia 

M A I N S  

Roasted Angus Beef Medallions, Grain Mustard Colcannon, Wild Mushrooms, Buttered 
Greens & Red Wine Jus 

Salmon Stuffed Paupiettes Of Sole, Rarebit Crust, roasted Cherry Tomatoes, Green Beans, 
creamed Potatoes & Crab Bisque 

Camembert, roasted Onion & Fig Tart, Shallot & roasted Onion sauce, glazed Green Beans & 
Baby Carrots 

D E S S E R T S  

Baked Vanilla Cheesecake, Dark Chocolate & Cherry Compote 

Belgian Chocolate Truffle, White Chocolate sauce 

Selection Of Cheese & Biscuits  

 

C O F F E E  &  P E T I T  F O U R S   

 

 

V Vegetarian VG Vegan GF Gluten Free 
Please let a team member know of any allergies or dietary requests 

Share your visit on social using #chestnutchatter to be in with a chance of 
winning a night’s stay at one of our Chestnut inns 

www.chestnutgroup.co.uk 
 


