
 
New Year’s Eve Supper 2018 

 

 
Glass of Prosecco on arrival* 

 
To start 

 
Chicken liver parfait, toasted campaillou bread, gherkins, wild rocket 

 

Seared scallops, air dried ham, caramelised Cox apple lollipops, Heritage squash puree & pea 

shoots 

 

Stacked apple Waldorf, candied walnuts, Oxford blue dressing, pea shoots  (v) 

 

 

Main 

 

 
Fillet of sea bass, fennel puree, charred cauliflower, smoked bacon crumb, vanilla & coriander 

sauce 

 

Seared duck breast, orange caramelised chicory, potato dauphinoise, vodka & cherry sauce  

 

Heritage squash, goats cheese, fig & lemon thyme tart with purple sprouting broccoli & toasted 

almonds 

 

 

 

To Finish 

 

 
Honeycomb cheesecake, Aperol sorbet 

 

Vegan chocolate brownie, dairy-free yoghurt, cranberries, hazelnuts, walnuts 

 

Bailey’s cream stuffed profiteroles with Belgium chocolate sauce  

 

 

£39.99 p/p 

£18 (Under 12’s)  
* under 18’s soft drink inc. on arrival 


