
Rags Restaurant  

New Year’s Eve Menu 
Served from 5:00pm - 9:30pm 

 

 

 

STARTERS 
 

Bridlington Brown Crab, Smoked Salmon & Norwegian Prawn Cocktail 
Served with Seafood Dressing, Mixed Salad and Malted Bloomer 7.95  

 

Toasted Bruschetta Topped with a Roasted Red Pepper Puree,  
Crumbled Goats Cheese & Fresh Basil (v) 

Served with Mixed Leaf and Olives 6.95  
 

Slowly Roasted Crispy Belly Pork  
with Crackling on a bed of Creamy Spring Onion Mash & Blue Cheese Sauce 7.50 

 

Skillet Poached Haddock & Prawns  
Cooked in a Creamy White Wine Sauce topped with a Cheese & Herb Gratin  

served with Crusty Bread  7.95 
 

Skillet of Pan Fried King Prawns   
Cooked in a Creamy Cherry Tomato & Chilli Sauce, Topped with Crispy Chorizo 8.25 

 

Chef’s Smooth Chicken Liver Pate 
Served with Cornichons and Toasted Breads 6.25  

 

A Bowl of our Delicious Homemade Carrot & Coriander Soup (v) 
Topped with a Cheesy Crouton, Served with Crusty Bread & Butter 5.95  

 
 

MAIN COURSE 
 

Medallions of Pork Fillet & Black Pudding 
with a Creamy Apple & Cider Sauce 16.50 

 

Chef’s Dish of Sautéed Wild Mushrooms, Butternut Squash and Spinach (v) 
Tossed in a Garlic & Thyme Butter finished with Toasted Goats Cheese 11.95  

 
Smoked Haddock Fillet topped with a Cheese & Herb Gratin 

Accompanied by Norwegian Prawns in a Cheese & Chive Sauce 16.50  
 

*Above Served with Selection of Vegetables & Chefs Potatoes* 

 
Wrapped Oven Baked Salmon Fillet With Italian Ham 

With Mediterranean Vegetables in a Tomato & Herb Sauce with Chefs Potatoes 16.95 
 

Slowly Cooked Lamb Shank 
On a Bed of Mashed Potato, with Hand Battered Onion Rings & Finished with a Red Wine Jus  

And a Selection of Fresh Vegetables 16.95 
 

Yorkshire Reared 8oz Fillet Steak 
Cooked to your liking with Chunky Chips, Hand Battered Onion Rings & Vine Tomatoes  

served with a Creamy Peppercorn Sauce 24.95 
 

 

 

 



 

DESSERTS 5.95 
 

Classic Crème Brulee 
Topped with Fresh Raspberries and served with a Short Bread Biscuit 

 
Home Made White Chocolate & Raspberry Cheesecake  
with a Buttery Biscuit Base and Freshly Whipped Cream 

 
Chef’s Apple & Blackberry Crumble  

served with Creamy Custard 
 

Sticky Toffee Sponge with a Hot Luxury Toffee Sauce  
& Clotted Cream Vanilla Ice Cream 

 
Locally Produced, Mr Moo’s Gluten Free Ice Cream 

Selection of three Flavours, served with Fresh cream & Café Wafer Curl 
 
 

Traditional Cheese Board 7.50 

A Selection of English Cheese with Biscuits, Grapes, Celery, Fruit Bread and Chutney 

 
 
 
 

 

 
Bookings & Pre Orders 

 
Booking is strongly advised. We are expecting to be very busy during the festive period  

 
 

As we are offering a reduced special menu, to avoid disappointment and to cater for the more 
popular dishes, we are asking all guests to pre order their meals in advance. 

 
These must be received no later than Friday 21st December to guarantee your order. 

 
Please contact Emily/Julie on: 01262 400355 / 674729 

 
Rags.bridlington@gmail.com 

 

 
 

Rags Restaurant  
Wish all our Customers a Merry Christmas & all the best for 2019! 

 

Over the Christmas and New Year Period We are open every day 
serving food from 12pm-9:30pm 

 
**Other than Christmas Day (25th) when we are closed for service** 

mailto:Rags.bridlington@gmail.com

