New Year’s Eve
with The Hooper’s

Prawn and Lobster Tail, Bloody Marie Rose Creme
Fraiche, Baby Gem

Sliced Parma Ham with Honey Roasted Fig, Lime
dressed Leaves, Strawberry Compote
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Feather Blade Steak braised in Beer with Smoked
Bacon, Thyme and a hint of Chilli, posh Bubble &
Squeak

Wild Mushroom and White Bean Tart topped with
Goats Cheese, Buttered New Potatoes

Pan Fried Salmon Fillet, Fennel Tomato Sauce, Skin
On Roasted Potatoes
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White Chocolate Profiteroles, Salted Caramel Sauce

Sticky Toffee Pudding, Toffee Sauce
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Freshly brewed Coffee and Mints




