
HART + CO
N E W  Y E A R S  E V E  M E N U  

C H A M P A G N E  C O C K T A I L  O N  A R R I V A L

Entrée
Cornish rum glazed pork belly., 

 Gin Cured Salmon, 
 and to complete our trio 

 Mulled Beetroot and Goats Cheese

Mains
Roasted fillet of beef served with Potato Dauphonise, Beef

cheek croquette with a glazed carrot salsify, bone marrow and a
bordelaise Sauce. 

Dessert
Bourbon and Coke toffee pudding ., 

 Drunken cherry and dark chocolate tart served with cherry
brandy cream, 

  Cointreau Creme Brûlée  
 Served with a Bakewell Tart Cocktail

£ 4 0  P E R  P E R S O N  D E S I G N E D  F O R  2  
P E O P L E  T O   S H A R E


