
Mains
Rack of Lamb redcurrant & mint gravy, potato gratin, fresh seasonal vegetables 

Smoked Haddock & Tiger Prawns Risotto asparagus & pea shoots

Confit Duck potato dauphinoise & fresh vegetables, peppercorn sauce

Field Mushroom Wellington filled with spinach & caramelised onions, fresh
tomato sauce, roasted new potatoes & fresh seasonal vegetables vegan 

7oz Fillet Steak blue cheese sauce, mixed leaf salad, chunky chips

New Year’s Eve

Starters

Desserts

Roasted Sweet Potato & Cumin Soup toasted sourdough vegan 

Pan-Seared Scallops crispy bacon, chilled pea & mint crush, chilli oil, pea shoots

Butterfly Tiger Prawns in garlic butter with a splash of white wine, toasted
sourdough

Warm Goat’s Cheese Croûte Salad with honey, walnuts & roasted vegetables v

Venison & Beef Shin Terrine onion marmalade, pickled gherkins, toasted
ciabatta 

Trio of Mini Desserts Strawberry Pavlova, Warm Chocolate Brownie &
Spiced Apple & Cinnamon Crumble 

Classic Tiramisu creamy mascarpone, layered with espresso-soaked sponge
fingers with a touch of marsala wine

Raspberry Sorbet cool, refreshing & cleansing vegan 

Cheese & Biscuits Cheddar, Brie & Stilton, onion marmalade

at The Inn at West End
Thursday 31 December 2026, from 6.30pm

Dance into 2027 with live entertainment courtesy of Victoria BeeBee -
back by popular demand! Bringing her charisma & energy to The Inn at
West End, Victoria will have you up dancing & singing this New Year’s
Eve! £69.95pp Dress for the occasion - glitz & glam in black, white, silver, & gold  

Chocolate Truffles 

Carriages from midnight. Gold Package tickets £69.95pp. A non-refundable deposit of £30pp is required
to confirm your booking. A discretionary 10% service charge will be added to your bill, 100% of which
goes to our hard working staff. Please pre-order your food choices. Full non-refundable payment of
£10pp required in advance for all Silver Package bookings. Full list of allergens available on request. 

Gold
Package
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