
New Year’s Eve
M E N U

Canapés
Black Pudding & Apple Sausage Roll

Smoked Salmon, Cream Cheese & Caper Blini

Poached Pear & Kentish Blue Crostini (V)

Goats Cheese Mousse Choux Bun (V)

Starter
Mackeral Pate, Beetroot Cured Salmon, Smoked Halibut, Pickled Cucumber & Dill, Lemon, Toasted Bloomer

Camembert, Fig & Onion tart, Golden Raisin Puree, Pickled Shallots, Hazelnuts, Watercress (V)

Sgroppino - Lemon, Champagne & Vodka Sorbet

Main Course
Roast Sirloin, Braised Ox Cheek, Fondant Potato, Swede Puree, Chard

Cauliflower, Spinach & Brie Wellington, Fondant Potato, Braised Roscoff Onion, Swede Puree, Chard (V)

Dessert
Blood Orange Delice, White Chocolate Crumb, Honey

British Cheeseboard, Crackers, Chutney, Fruit

Followed by Tea, Coffee and Petit Fours
Fudge

Macarons

Chocolate Eclairs


