
GIFT VOUCHERS

Give the perfect gift this Christmas. 
Ego gift vouchers can be purchased both online or in any 

of our venues. Send either a physical or electronic gift voucher 
directly to the lucky recipient.

To purchase a gift voucher online head to 
www.egorestaurants.co.uk/gift-vouchers 

BOOKINGS

Lunch available until 4pm. Dinner from 4pm. 
To make a booking, please contact the restaurant directly or head to

www.egorestaurants.co.uk/book-now

PRE-ORDERING

To ensure your par ty runs smoothly, par ties of 8 or more will be required 
to pre-order via our online system. This will allow both you and your guests

to choose their food, add any dietary requirements and special requests
so that when you arrive you can relax and let us take care of the rest.

DEPOSITS

For par ties of 8 or more, a £5 per person, non-refundable deposit 
is required to reserve your table. This can either be paid in the restaurant,

online or over the phone. For all tables on New Year's Eve, a £10 per person,
non-refundable deposit is required.

SERVICE CHARGE

A 10% discretionary service charge will be added 
to all par ty bookings of 8 or more.

(gf) Gluten Free    (gf*) Can be made Gluten Free 
(n) Contains Nuts    (ve) Vegan    (v) Vegetarian



NEW YEAR’S EVE

APERITIF
Botter Prosecco Spumante on arrival

CANAPÉS
Tomato bruschetta, wild mushroom arancini, feta & watermelon

STARTERS
SMOKED SALMON & WHITE CRAB (gf*)

Served with avocado, crispy capers, sourdough crisps & dressed watercress
CHORIZO & HALLOUMI SKEWER (gf)

Served on mango, red chilli salsa with roasted red pepper tapenade & fresh coriander
GAMBAS AL PIL PIL (gf*)

King prawns, pan fried with garlic & guindilla chillies, served with toasted sun-dried tomato bread
GRILLED GOATS CHEESE (v) (gf*)

On toasted brioche with aged balsamic, caramelised red onions & beetroot chutney
GARLIC MUSHROOMS (ve) (gf*)

Sauteéd oyster, button & field mushrooms with banana shallots, 
garlic, lemon & parsley on toasted bloomer

MAIN COURSES
SLOW ROAST BELLY & PAN SEARED TENDERLOIN PORK DUO (gf) 
Served with green beans, hassleback potato & honey thyme red wine jus

PAN ROASTED SCOTTISH HAKE (gf) 
Lightly spiced, served with buttered samphire, potato rosti & cauliflower purée 

HONEY GLAZED DUCK BREAST (gf) 
Served pink with sauteéd Savoy cabbage & pancetta, confit celeriac, 

fondant potato & black cherry jus
CHARGRILLED 8OZ SIRLOIN STEAK (gf*) 

Served with pommes pont-neuf, crispy shallot rings, confit tomato & green peppercorn sauce
MOROCCAN SPICED CHICKPEA CAKES (ve) (n) (gf*)

On quinoa & black barley salad with pomegranate seeds, hazelnut dukkah & red pepper tapenade

DESSERTS
SALTED CARAMEL & MILK CHOCOLATE TART (n)

Served with vanilla ice cream
STRAWBERRY & PASSIONFRUIT ETON MESS (gf)

Chantilly cream, crushed meringue, strawberries & passionfruit sorbet
SICILIAN LEMON TART (gf)

With raspberry sorbet
CLASSIC CRÈME BRÛLÉE (gf)

Sugar glazed baked vanilla pod custard
APPLE & BLACKBERRY CRUMBLE (ve)

Served with vanilla ice cream

4 COURSES, PROSECCO ON ARRIVAL & LIVE ENTERTAINMENT £55

CHRISTMAS PARTY MENU

STARTERS
CHICKEN LIVER & ROSEMARY PÂTÉ (gf*)

With clarified butter, pink peppercorns, toasted bread & chilli tomato marmalade
GARLIC MUSHROOMS (ve) (gf*)

Sautéed field & wild mushrooms with garlic, lemon & parsley on toasted white bloomer
MEDITERRANEAN PRAWN COCKTAIL (gf)

Poached king prawns, watermelon, piquillo peppers, cucumber & rocket 
with Marie Rose sauce

GRILLED GOAT’S CHEESE (v) (gf*)
On toasted brioche with aged balsamic vinegar, caramelised red onions & beetroot chutney

PROSCIUTTO CRUDO & MELON SALAD (gf)
Sliced honeydew melon & prosciutto crudo with torn mozzarella 

& cherry tomatoes, dressed with extra virgin olive oil

MAIN COURSES
PAN ROASTED TURKEY ESCALOPE*

Wrapped in prosciutto with sage & onion stuffing, served with cranberry Madeira jus
CHARGRILLED STEAK FRITES (gf)

6oz prime rump with peppercorn sauce, grilled tomato, rocket & skin-on fries
Upgrade to 7oz sirloin for £3.00

IBERIAN BELLY PORK* (gf)
Slow roast honey glazed belly pork with honey & thyme red wine jus

PAN ROASTED COD LOIN (gf)
Served with crushed potatoes, buttered green beans & white wine 

tarragon cream sauce
PAN ROASTED CHICKEN SUPRÊME* (gf)

With wholegrain mustard cream sauce
FESTIVE NUT ROAST* (ve) (n)

Walnut, cranberry & sundried tomato nut roast with roasted vegetable jus

*Served with roasted new potatoes, parsnips, carrots & Brussels sprouts

DESSERTS
SICILIAN LEMON TART (gf)

With Chantilly cream & raspberry coulis
CLASSIC CRÈME BRÛLÉE (gf)

Sugar glazed baked vanilla pod custard
TRADITIONAL CHRISTMAS PUDDING (n)

Served warm with brandy cream
TRIPLE CHOCOLATE BROWNIE (gf)

Served warm with chocolate fudge sauce & vanilla ice cream
ICE CREAM

3 scoops of vanilla (ve), chocolate (ve), pistachio (n), strawberry or honeycomb

3 COURSE LUNCH £22.95
3 COURSE DINNER £26.95


