New VYVesrs eve 2018

New Vesars eEve 2018

£60 per person

AMmuse Bouche
Sterters

Smoked Salmon Tertere, Avocado, Radish & Apple, Creme Fraiche, Sourdough
Curried Parsnip Soup, Onion Bhaji, Coriander Yoohurt
Goats Cheese Bon Bons, Pickled Baby Beets, Rocket, Mustard Vinasigrette
Pan Seared Pigeon Breast, Braised Puy Lentils, Chorizo & Red Wine
Seaored Scallops, Celeriac Puree, Hazelnut & Apple Salad

Main Course

Fillet of Sea Bass, Cornish Crab Beionet, Brouwn Shrimp,
Orzo & Semphire Risotto, Crispy Copers
Chicken Ballantine, Chestnut, Bacon & Spinach SEtUrFing,
Braised Red Cabbage, Potato Fondant, Thyme & Madeira Jus
Roast Rump of Lamb, Potato, Feta G Mint Croquette,
Grilled Courgettes, Black Olive Jus
Roast Butternut Squash, Wild Mushroom & Parmesan Gnocchi, Crispy Sage
Beefr Fillet Medoallions & Braised Blade, Truffle Gnocchi,
Wilted Black Cabbage, Wild Mushrooms, Red Wine Jus

Pre—Dessert

Dessert
Vonilla Cheesecake, Poached Apricots, Mascarpone, Amoretti Biscuits
Oark Chocolate AFfogato, Ganache, Hazelnut Ice Cream, €spresso, Biscotti Biscuit
Banoffee Crumble Tart, Caremelised Banana, Praline Ice Cream
cngolish @ Continental Cheese Selection, Crackers § Homemade Chutney
White Chocolate Partfait, Vanilla Fudge, Raspberry Sorbet




