
Amuse-bouche

Prosecco and rosemary barley  
risotto (PB)

Course 1

Ceviche of scallops with aurora 
sauce and caviar
Or:

Mushroom scallops with plant base 
aurora sauce and hoisin caviar (PB) 

Course 2

Chicken and winter vegetables 
terrine served with sourdough shard, 
apple and orange chutney
Or:

Winter vegetables terrine with 
sourdough shard, apple and orange 
chutney (PB) 

Course 3

Lemon sole with Prosecco sauce  
and confit Kohlrabi 
Or:

Tofu, with Prosecco sauce and  
confit Kohlrabi (PB)

Course 4

Lemon sorbet

Course 5

Beef fillet (4oz), girolles mushroom, 
crispy kale, red wine Jus
Or:

Celeriac steak with girolles 
mushroom, crispy kale, red wine  
Jus (PB)

Course 6

Fellows House chocolate cigar 
made with mousse, dark chocolate, 
hazelnut and dried raspberry (PB)

£110.00 per adult
£55.00 per child up to 12 years

Arrival drink from 7.00pm 
Sit down meal 8.00pm  
Carriages at 1.00am

Menu selections required by the  
27th December 2024.

New Years Eve in
The Folio Bar & Kitchen

Come and enjoy the arrival of 2025 with The Fellows House.  Enjoy a glass  
of Prosecco and a selection of canapés in our bar on arrival, then move into  

The Folio Bar & Kitchen to enjoy a six-course meal.  Join us back in the bar to 
see the new year in with our selected entertainment and a glass of Champagne.

To book or for more information: 
Email: christmas@thefellowshouse.com  |  Phone: 01223 949456


