
NEW YEAR’S EVE

Canapes
Parmesan arancini ,

parfait  brioche,  madeira jelly,
salmon ril lette,  compressed cucumber

Salad of Jerusalem Artichoke
winter truffle dressing,  pickled mushrooms

or

Smoked Haddock Velouté
potato & leek salad,  chargril led sourdough

or

Venison Tartare
Parmesan tuile,  beer pickles

Pan Roasted Halibut
braised fennel,  cauliflower,  anise,  red wine Jus

or

Beef Wellington
potato puree,  caramelised roscoff onion,  sauce bordelaise 

or

Shallot Tarte Tatin
smoked beetroot,  pinenut cream, pickled blackberries

Crème Brulee Cheesecake
gingerbread ice cream, chocolate crumble

or

Truf�ed Baron Bigod
spiced baked apple,  walnut & golden raisin toast

or

Sticky Toffee Pudding
caramel sauce,  vanil la ice cream

  

Tea,  Coffee & Petit  Fours

So m e  d i s h e s  m ay co nt a i n  a l l e rge n s .  Pl e a s e  l e t  u s  k n ow i f  yo u  h ave  a ny a l l e rg i e s  o r i nt o l e ra n ce s .

 We  a re  h a p py t o  p rov i d e  yo u  w i t h  a ny a l l e rge n  i nfo r m at i o n  yo u  n e e d .  Ve g a n .


