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| START YOUR NEW
Q\\M YEAR IN STYLE! T
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\:' Celebrate New Year’s Eve at The Rusty
Bull with a night of delicious food, live: - |
music from Jody Townend, party tunes i~
and a glass. of f|zz at mldmght

Gatheryour favourite people dress up. for :
the occasion, and join us for a properend~of year “ 0K
celebration - from the first courseto the ,

final countdown. G *

Three [:ourses Mldnlght F|zz |
Live Musm DJ mto the New Year.
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Turn over for the menu and how to book
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EWWEAR S EVE PARTY

Three Courses. Midnight Fizz. Live Musie:
DJ into the New Year. £935pp
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Starters
Confit of Chicken & Ham H'osk Terrine Home Cured Salmon Gravlax i
Homemade Piccalilli, Toasted Sourdough & King Prawn Salad
) __ Courvoisier & Smoked Paprika Dressing,
Black Truffle & Wild Mushroom Arancini Warm Granary Roll
Yorkshire Blue Cheese Sauce
_ Charcuterie Board :
~ Pan Seared King Scallops : Manchego Cheese & Marinated®lives »
Cauliflower Puree, Spicy Nduja Butter, Fresh Dill X Y e,
. . . * ° ° ”
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Pan Seared Gressingham Duck Breast Hinchliffe’s Home Reared 8oz Fillet Steak o, - .
Confit Duck Leg & Black Pudding Bon Bon, Creamy Proper Chunky Chips, Tenderstem BrocC’oIr Green ,
Mash, Braised Red Cabbage & Red Wine Jus Peppercorn Sauce e S ’
ol ) . e
Seahass Fillets - T : Corn Fed Chicken Suprem'e .
Crushed Potatoes & Petit Pois Stack, © ° . Creamed:-Leek Risotto, Cns_py ProscrU‘tta .

Rich Sun Blushed Tomato & Braridy Coulis,

P 1 s Creamy WrnterVegetahIe Crumble

Herb&Chestnut CrumB Flallaumanes . K
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Desserts og AR

Pina Colada Panna Cotta : . Florentine Tart e S "cii_illed' champ"égné
Coconut & Pineapple Set Cream, . Sweet Pastry Lined with Dark o - & Strawberry Soup
Passionfruit, Pineapple Crisp ‘ i Chocolafe Toffee Sauce, Honey ~ Madagascan Vanilla Ice Cream,

=5 . Roasted Nuts,-Candied Cherrles & . Candied Mint Leaves

Red Velvet Cheesecake : Sultanas Raspberry Coulrs : o
Oreo Biscuit Base Topped _ S sia . Luxury Cheeseboard

with Chantilly Cream o , '_ yRRCE o P *Biscuits, Grapes, Celery
* -l : » . ¥
4? *

Bookings only — reserve your table now ~ .

) o SR, *
Simply speak to one of our friendly .staff now or contact us on:
Tel: 01484 668949 /.01484 661231 . Email: info@therustybull.co. uk~
www.therustybull.co.uk



