'NEW YEARS EVE MENU
CHAMPAGNE COCKTAIL ON ARRIVAL,

) Entréé

Cornish rum glazed pork belly,,

' Gin Cured Salmon, | N 4
. and to complete our trio .
Mulled Beetroot and Goats Cheese
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; ’ ' - Mains
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Roasted fillet of beef served with Potato Daﬁphonise, Beef
- cheek cquuette with a glazed carrot salsity, 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 Brilée

Served with a Bakewell Tart Cocktail
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£40 PER PERSON DESIGNED FOR 2
55 PEOPLE TO SHARE :
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