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THE WHITE BEAR

KENNINGTON

NEW YEAR’S EVE MENU

£35, 2 courses
£40, 3 courses

ENTREE

OEUFS MEURETTE

POACHED EGGS WITH RED WINE AND BLACK PEPPER STEWED VEGETABLES
BRANDADE DE CODE

COD MOUSSE,LEMON AND TARRAGON CURD, COD FISHCAKE, DILL OIL, COD

CRACKLING
PIGEON ROTIS
PAN ROASTED PIGEON BREAST, SALT BAKED CELERIAC, BABY BEETROOT,

PIGEON REDUCTION

PLAT

ENTRECOTE MARCHAND DE VIN
8oz ANGUS SIRLOIN COOKED IN RED WINE, POMME ANNA, ROASTED SHALLOT
AND SHALLOT PUREE
BOUILLABAISSE
KING PRAWN AND MONKFISH STEW WITH SAFFRON AIOLI AND TOASTED
SOURDOUGH
RATATOUILLE
SLOW ROAST TOMATO, GRUYERE FONDUE, AUBERGINE AND COURGETTE
GRATIN RED PEPPER PUREE

DESSERT

CREME BRULEE
VANILLA CREME BRULEE WITH ALMOND TUILE
MILLE FEUILLE
LAYERS OF PUFF PASTRY, WHITE CHOCOLATE CREAM AND DARK CHOCOLATE
MOUSSE
TARTE TATIN POIRE
PEAR TART WITH CREME FRAICHE ICE CREAM AND BUTTERSCOTCH SAUCE




