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T H E  M I D D L E 

Prime Fillet 
Prime fillet steak cooked to your liking resting on 
a toasted crouton, topped with Hollathan’s own
recipe pate and finished with a rich madeira 
sauce (£5 supplement)
 
Rack Of Lamb 
Rack of lamb cooked to perfection served with 
a goats cheese potato cake and a beautiful 
rosemary & pomegranate sauce.
 
Fish Platter 
A platter of salmon steak, king prawns & seabass 
perfectly paired with a lemon butter and finished 
with mussels mariner. 

Stuffed Chicken 
Chicken breast stuffed with chorizo, sweet red onions, 
sun blushed tomatoes and mozzarella cheese. On 
a bed of crushed new potatoes and a light vodka 
tomato sauce. Served over roasted plum tomatoes.

 
All of the above served with traditional seasonal 
vegetables and roast potatoes

VEGETARIAN OPTION 
AVAILABLE ON REQUEST. 

T H E  B E S T  P A R T 

Pannacotta 
Smooth velvety white chocolate and raspberry 
Pannacotta served with a healthy scoop of Turkish 
delight flavoured ice cream (with actual Turkish 
delight pieces!!)

 

Cheese Board 
Assorted cheeses served with homemade 
parmesan shortbread

 

Sticky Toffee Pudding 
A delightful homemade sticky toffee pudding served 
with vanilla pod ice cream and rich toffee sauce.

 

Hollathan’s Kebab 
Soft fruits, pineapple and marshmallows on a skewer. 
Served with smooth caramel ice cream with warm 
chocolate sauce for pouring.

 
Chocolate Ball 
A chocolate ball served with hot chocolate sauce for 
pouring over, which will then reveal a warm chocolate 
brownie with raspberries and vanilla pod ice cream.
2016 described as best dessert ever!! 

£45 Per Head 
THIS ALSO INCLUDES A 

COMPLIMENTARY GLASS OF 
CHAMPAGNE 

N E W  Y E A R ’ S 
E V E  M E N U 

T H E  B E G I N N I N G 

Hollathan’s Broth 
Just like mam used to make. Homemade Ham 
broth, served with homemade warm bread.
 
Queen Scallops 
Queen scallops in the shell with roast shallots, garlic 
butter, mature cheddar and gruyere cheese, finished 
with fresh breadcrumbs & parmesan shortbread.
 
Seafood Platter 
A platter of crevettes, Scottish smoked salmon, fresh 
salmon marinated in a bourbon glaze, served with 
a lemon dill mousse and a toasted crouton. (£1.50 
supplement)
 
Asparagus Spears 
Asparagus spears lightly dusted in sea salt & black 
pepper then wrapped in Parma ham, on a crouton of 
black pudding finished with a poached egg & drizzled 
with hollandaise sauce. 

Goats Cheesecake 
Hollathan’s own recipe goat’s cheesecake with gin, 
lime and thyme jelly. Served with a salad of walnuts, 
fresh beetroot and rocket.

 


