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W YEAR'S EVE MENL

Starters

French onion soup with a smoked gruyere cheese crouton
Confit of duck and bone marrow terrine with damson chutney, charred bread and split tomato dressing
Newlyn crab rosti with land cress, crab salad and beurre blanc sauce
Textures of cauliflower with rum raisin puree, parsnip crisp and salsa verde

Mains

18 hour braised venison shank with smoked garlic pomme puree, seasonal greens, charred mushrooms and
shallots in a bourbon sauce
Corn fed chicken with charred leeks, comté cheese and wild mushroom velouté, crisp pomme anna potatoes
and garlic broccoli
Oven roasted lemon thyme infused cod on a classic smoked fish chowder
Butternut squash and sage ravioli with a whipped squash and feta crumble

Dessert

Trio of Miniature Desserts
Black forest gateaux
Toffee apple panna cotta
Bucks fizz jelly trifle with salted caramel custard, raspberry crumb and torched marshmallow

lTea Coffee & Petit Fours

£4/71.50



