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The Dining Room New Years Eve Menu

Canapes on Arrival
From 7pm to start service at 7.30pm

“Cuppa Soup”
Cauliflower Soup with White Truffle & Cheddar Toasts

Pressed Terrine of Serrano Ham, Confit Chicken, Foie Gras & Leek
Caramelised Onion Chutney, Toasted Seeded Croutes

Whipped Pant Ys Gawn Goats Cheese
Shallot & Balsamic Reduction, Pickles, Baby Herbs, Mustard Grain Dressing

Boudin of Lobster & Smoked Salmon
Creamed Greens, Dill Butter, King Prawn

Fillet of Beef Wellington
Roasted Garlic Mushroom Ragout, Braised Onion, Parsley Mash

Roast Breast of Duck
Orange Glazed Sticky Fennel, Rosemary Potato Croquette, Port Sauce

“Peach Bellini”
Champagne & Peach Jelly, Peach Puree, Vanilla Schnapps Cream

Dark Chocolate & Salted Caramel Sphere
Or
Lemon, Raspberry & Meringue Sphere

Rum Soaked Raisins, Candied Pecans, Textures of White Chocolate

Coffee, Infusions & Truffles

If you have any allergy or dietary requirements please ask a member of staff for assistance

£45.00 per person
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