
At the Baytree Brasserie

New Year’s Eve
welcome drink


Kir Royale

Starter

Homemade Minestrone Soup 


King Scallops


Chicken, Mango & Fresh Chilli Salad


Fresh Crab & Prawn Pâté


Grilled Goat’s Cheese Bruschetta


  A hearty blend of seasonal vegetables, finished with delicate 
parmesan shavings



     Perfectly seared, served atop a vibrant pea purée with crispy 
bacon and black pudding (GF)



  A refreshing salad with juicy mango and a hint of fresh chilli, 
drizzled with a cilantro lemon dressing (GF)



  A creamy blend of crab and prawn with dill-infused cream cheese, 
served with toasted focaccia (GF)




  Paired with earthy beetroot and a drizzle of honey


(Gluten-free bread available)

Main course

Middle loin beef fillet


Prosciutto wrapped monkfish


Creamy Garlic chicken Breast


Pork Tenderloin


Roasted Aubergine, Pesto and Tomato Stacks


Rosemary Sauté potatoes, Pink peppercorn and brandy 
sauce and parsnip crisps (GF)



Saffron cherry tomato pan sauce, fennel confit, 
served with wild rice (GF)



Set on dijon mustard mash (GF)



Green bean and oyster stir fry tossed with egg noodle



Crowned with panko and cheddar. (V)

£89.99
All to be pre-ordered 1 week in advance


