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D E S S E R T S   

Tim Beer, Head Chef 
New Forest, Ashurst 

ITALIAN MASQUERADE NEW YEAR’S  EVE 
3 1 S T  D E C E M B E R  2 0 1 8  

£ 3 7 . 5 0  P E R  P E R S O N  

T H E  N E W  F O R E S T  

Game Terrine, Plum & Ginger Chutney, Toast 

Roast Butternut Squash & Crispy Sage Soup, Fresh Bread (v) 

Goat’s Cheese & Pumpkin Tart (v) 

Tea & Hop Smoked haddock Scotch Egg, Mustard mayo 

S TA R T E R S  

                                          M A I N S  

Corn-fed Chicken, Truffle Mash, Wild Mushroom Sauce, Crispy Kale 

Roast Cannon of Lamb, Olive, Courgettes, Charred Baby Gem, Red Wine Jus 

Wild Mushroom & Spinach Gnocchi, sage butter (v) 

Sea Bream, Butternut Squash Caponata, Sweet Potato Puree 

Fillet Of Beef, Salsify, Crispy Potato, Blue Cheese & Red Wine Jus +£5 supplement 

 

Baileys Brioche Bread & Butter Pudding, Fuller’s Vanilla Ice Cream 

Lemon Tart, Raspberry Sorbet, Chantilly 

Trio of Fuller’s Ice Creams by Laverstoke Farm 

Selection of Cheeses, Stilton, Brie, Cheddar, Crackers, Quince Jelly, Celery, Grapes 

 

 


