
THE SUNNYSIDE INN
N U N E A T O N

5 COURSE GALA DINNER

£49.99
PER PERSON

ON ARRIVAL

Prosecco or Orange Juice

TO START

French Onion Soup V
Freshly home-made French onion soup with toasted cheddar cheese crouton

Smoked Haddock & Applewood Cheese Fishcake
Lightly coated fishcake, served on a bed of mixed leaf, sweet chilli sauce and finished with a wedge of lemon.

Baked Camembert V
Individual Camembert baked until melted, served with strips of garlic ciabatta, mixed leaf garnish & cranberry sauce

MAIN EVENT

8oz Fillet Steak
Locally sourced fillet steak with home-made triple cooked chips, oven roasted vine tomatoes, flat mushroom and peppercorn sauce

Oven Roasted Chicken Supreme
Crispy skin chicken breast, creamy wholegrain mustard mash, roast chicken jus & honey roasted carrots & parsnips

Salmon Fillet
Crispy skin-on salmon with coriander & lime basmati rice, charred tenderstem broccoli & sweet chilli sauce

Mushroom Risotto V
Creamy mushroom risotto topped with parmesan cheese, served with garlic ciabatta and mixed leaf salad

TO FINISH

Belgian Chocolate & Caramel Pyramid
Dark Belgian chocolate truffle with vanilla mousse and silky caramel on a chocolate sponge base

Doughnut & Apple Cinnamon Cheesecake
Spiced apple cheesecake with cinnamon doughnut pieces, toffee sauce & white chocolate curls

Cheese & Biscuits
Stilton, Brie & Cheddar with Jacobs crackers, fresh grapes & caramelised onion chutney

A LITTLE EXTRA

Petite fours & coffee

A NIGHT TO REMEMBER

5 course dining  •  live entertainment  •  New Year's Eve celebrations

The Sunnyside Inn, Nuneaton

GREAT FOOD  •  LIVE MUSIC  •  UNFORGETTABLE MEMORIES

New Year's Eve

Welcoming in 2027

WELCOMING IN 2027



