~

E |

Join us for an unforgettable night of
food, cocktails and music as we bring
in 2027 with an exquisite six-course

v dining menu. Then carry on the _.
celebrations into the night with

DJ GRIFF 7~
LIVE FROM 8PM

Crispy Boneless
Chicken Wing

truffle mayo, chicken skin

Blue Cheese Scone
apple & pear chutney

Sweetcorn Veloute ® ©

Home Baked Bread
compound parmesan cheese butter

—
Seared Scallops
cauliflower puree, cumin, apple,
Ras el Hanout caramel ©

Haggis Bon-Bons
neeps puree, whisky sauce

Beetroot & Orange Carpaccio
goats cheese, leek ©

EVENING MENU

Lobster Bisque ©

Fillet of Beef

carrot puree, crispy kale, beef jus

Pan Roasted Halibut
sauteed new potatoes, samphire,
champagne & shellfish fricassee ©

Roasted Butternut

Squash Risotto
chestnut, sage, parmesan © ©

Dark Chocolate Tart
boozy cherries, chantilly cream

Selection of Yorkshire Cheese
quince jelly, grapes, crackers

Luxury Selection of Sorbets ©® ©®

braised ox cheek charlotte, pomme anna,

£100 PER PERSON RESERVATIONS ARE ESSENTIAL
£20 per person non-refundable deposit is required to secure your booking.
No under-18s after 9pm.

TO RESERVE YOUR TABLE CALL 01723 362622 OR BOOK ONLINE AT theploughscalby.co.uk
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-~ FROM 6PM

&S’L‘W@ " DECEVIBER 2nd, 9th & I7th

IN THE

EXCLUSIVE FESTIVE EVENT
COCKTAIL TASTING & DEMO

COMPLIMENTARY NIBBLES

dor lounge

PRIVATE BAR
PARTY PLAYLISI




