
NEW YEAR’S EVE
Canapés

Truffle Croquettes
Salmon Rillette

 with compressed cucumber

Starters
Salad of Jerusalem Artichoke

Winter Truffle Dressing, Pickled Mushrooms

Devonshire Crab Bisque
Sourdough Croutons, Chervil And Brandy Butter

Carpaccio of Hampshire Venison
Parmesan Tuile, Smoked Juniper Yoghurt And Beer Pickles

Mains
Pan Roasted Halibut

Braised Fennel, Cauliflower, Anise And Red Wine Jus

Hampshire Fillet of Beef Wellington
Yeast Puree, Roscoff Onion, Sauce Bordelaise

Shallot Tarte Tatin
Smoked Beetroot, Pinenut Cream, Pickled Blackberries

Dessert
Whiskey Créme Brulee

Gingerbread Ice Cream And Chocolate Soil

Truffled Tunworth Cheese
Malt Loaf, Caramelised Onions And Grated Truffle

Warm Chocolate Tart
Dark Chocolate Sorbet & Pistachio Praline

After Supper Treat
Tea & Coffee

Petit Fours


