EWYEARS EVE

SPECIAL DINNER

Sty

SESAME FILO FETA
With a hot honey drizzle

CHICKEN LIVER PARFAIT
Red onion chutney, black cherry, toasted sour dough,

dressed salad

SMOKED SALMON & TIGER PRAWN ROULADE

Chorizo, avo puree, salmon roe

HOSIN CONFIT DUCK BON BONS
Chilli picked cucumber
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CORNISH BEEF BOURGIGNON

Horseradish creamy mash, buttered kale, chianti roasted root
vegetables

TARRAGON & HERB CRUSTED COD LOIN

Crushed new potatoe, runner beans, tenderste, lemon &
champagne butter sauce
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PAN SEARED DUCK BREAST

Spiced plum glaze, celeriac puree, sugar snap peas, dauphin'_'o_'.-.s"

PORCINI MUSHROOM & CHESTNUT TART

Hasselback potatoes, buttered spinach, carrots, confit onlon
maderra sauce
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TOFFEE APPLE CRUMBLE

Ice cream or custard

BAILEYS CHOC DELICE

Crunchy hazelnut & carmel base, hot toffee sauce

RASPBERRY & PINK GIN CREME BRULEE

Served with a shortbread biscuit

Add a course for £7.95

TRIO OF CHEESE

4 COURSES £64.95




