
New Year’s Eve Menu
SOUP 

Butternut Squash, Ginger & Coconut

STARTERS 

Seared Scallops 
Root Vegetable Purée, Beetroot Crisps, Confit Turnip & Truffle Oil

Aged Port & Chicken Liver Parfait Marmalade
Melba Toast

INTERMEDIATE
Trio Of King Prawns

Garlic, Chilli, Bruschetta, Herb Salad

Ham Hock & Potato Terrine
Chow Chow Pickle, Homemade Bread

MAIN COURSES
Cornish Fillet Of Beef

Dauphinoise Potatoes, Greens, Vichy Vegetables, Brandy & Pancetta Jus

Tenderloin Of Pork
Parma Ham, Potato & Butter Bean Stew, Apple Dumpling, Asparagus

Fillet Of Lemon Sole
Crab, Fondant Potato, Lobster Bisque

Goat’s Cheese & Red Pepper Flan
Tomato Ketchup & Wild Mushroom Fricassee

DESSERTS
Duo Of Fruit Crumble

Orange Scented Crème Anglaise, Tonka Bean & Vanilla Ice Cream

Salted Caramel & Chocolate Tart
Vanilla Cream, Filled Homemade Belgian Chocolates

Selection Of Great British Cheeses
Biscuits, Apricot Chutney
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Coffee and Petits Fours
If you suffer from a food allergy or intolerance, please let your server know upon placing your order.


