MRS.

BEETON’S

RESTAURANT

New Year’s Eve Menu

To share...

Mrs Beeton’s Cottage Loaf

To start...

Gressingham Duck Terrine
Potted Wild Mushroom & Sourdough
Atlantic Prawn Cocktall
Baby gem & Hennessey Rose Marie Sauce

Caramelised Shallot & Goats Cheese Galette

Black Winter Truffle

Mains...

Loch Duart Salmon
Truffle Gnoccdi, Variation of Cauliflower, Lemon & Chive Sauce
Traditional Dry Aged Beef Wellington
Potato Terrine, Heritage Carrots & Bordelaise Sauce
Spiced Butternut Squash Wellington

Brie de Meaux, Balsamic Pearl Jus

Puddings...

Selection of British Cheeses
Seeded Crackers & Fig Chutney
Baked Alaska
Madagascar Vanilla Ice Cream, Honey Spiced Rum
Citrus & Champagne Trifle

Marinated Winter Citrus, Chantilly & Spiced Crumble

Every care is taken to avoid any cross contamination from allergens during preparation. We do, however, work in a kitchen that processes allergenic ingredients and we do not have a specific allergen free zone or

dedicated fryers. We are not a nut free establishment and nuts form part of our menus and are offered freely throughout the restaurant and bars. If you have any specific allergies or concerns, please let us know and
we’'ll do our best to help. VAT is included at the current rate. A discretionary 13.5% service charge will be added to your bill. We are very grateful for any feedback.



